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Leaders in Aluminum... for the CANDY Industry 


WEAR- EVER 
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Want to speed production? Simplify your 
handling or storage problems? Standard, 
readily available items like these may be 
your answer. 

All Wear-Ever plant service items are 





made from a specially developed, tough, fare 
hard-wrought aluminum alloy to assure | 4], 
long service life. 
Send for your copy of our catalog ‘eg 
showing the full Wear-Ever line. News nom 














New Catalog Ready! SEND TODAY! 


The Aluminum Cooking Utensil Company, Inc. 
9902 Wear-Ever Building, New Kensington, Pa. 


Gentiemen: I'd like to learn more about ways in which 
Wear-Ever’s line can help me. 


D Send me your catalog [ Have your repre- 
sentative see me 


NAME. 





TITLE 
COMPANY 
STREET. 














CITY. ZONE. STATE. 





THE ALUMINUM COOKING UTENSIL CO., INC., NEW KENSINGTON, PA. 
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ZIMCO® VANILLIN 


The Result of Long Research art 





The finished product is delicious . . . it is “just right.” 
Each of its ingredients is of superior quality . . . blended by 
a master with skill and experience into a harmonious flavor- 
perfect, taste-tantalizing food product. 

ZIMCO, the Original Pure Lignin Vanillin has been help- 
ing to make food products “just right’”’ for 16 years and is 
today recognized by the entire Food Industry as the top 
quality product and the standard by which all vanillins are 
evaluated. Ask the man who uses it. 





Consult Your Flavor Supplier. 


SUBSIDIARY OF STERLING DRUG INC. 
1450 Broadway, New York 18, N.Y. 


2020 Greenwood Ave., Evanston, Ill. 
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DON'T LET HIM 
GET AWAY! 











PFIZER CALCIUM CYCLAMATE...THE NON-CALORIC SWEETENER 


@ Increasing numbers of food and beverage 
manufacturers are learning what supermarket 
operators already know—you can’t afford to let 
the dietetic shopper get away! Over 34,000,000 
men and women are overweight. That’s one out 
of every five who are perfect prospects for your 
product sweetened with Pfizer Calcium Cycla- 
mate. And what prospects! They actually go 
looking for low-calorie groceries . . . often pay 
premium prices, too. 

Pfizer Calcium Cyclamate is the newest in 
Pfizer’s extensive line of beverage and food 
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ingredients. It’s highly stable, retaining its 
sweetening effect in cooking, baking, canning 
or freezing. It does not impart a bitter off-taste 
or after-taste, and is compatible with all flavor- 
ings. A safe, pure, sure sweetener, Pfizer Cal- 
cium Cyclamate is sodium-free to meet the 
strictest diet needs. 

Surprising how soon you could “get rolling” 
with cyclamate-sweetened products, using 
Pfizer’s technical help (backed by nearly a 
century of experience in food and beverage 
ingredients). Contact Pfizer now for details. 


Manufacturing Chemists 
for Over 100 Years 


CHAS. PFIZER & CO., INC. 


Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, !I|.; Atlante, Ga.; 
Vernon, Calif.; San Francisco, Calif.; 
Dallas, Texas. 
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George J. Klumpp, formerly of TOPCO Associates, is now Sales Manager of Sisco-Hamilton 
Company of Chicago. He is also responsible for the development of new items and new packaging. 


Floyd Garmore, a thirty year candy veteran, has replaced Lloyd Latten as production manager 
of Schutter Candy Company (see Jan. “MC”). 


Brock Candy Company, Chattanooga and DeWitte P. Henry Company, Philadelphia have entered 
in a sales affiliation agreement. Effective March 1, the two companies will utilize the same sales force in 
all areas, each line complementing the other. Each plant will warehouse the others products, with each 
plant maintaining its own manufacturing of present lines. 


C. David Cosner, founder and president of Cosner Candy Company, formerly Straser Candy 


Company, passed away last month. In 1940 Mr. Cosner was named as one of the nation’s outstanding 
young men by the U.S. Chamber of Commerce. 


Effective April lst, Topps Chewing Gum, Inc. acquires all of the gum manufacturing equipment 
of the Bowman Gum Division of Connelly Containers together with all Bowman brands including their rights 
in Baseball and Football. This will be a happy note for the youngsters as now they will be able to collect 
complete sets of every series under the single TOPPS brand. This sale ends five years of litagation be- 
tween the two firms over the rights to the use of Baseball Players in the Picture Card Series marketed by 
both firms for the past five years. 


Robert Carmichael has been named National Sales Manager of DeMet's, Inc. Mr. Carmichael 
was formerly Sales Administration Manager for the Curtiss Candy Company. This appointment makes it 
possible for Miss Mary Sonley, former Sales Manager, to devote more of her time to Sales Promotion, and 
to further develop the packaging and merchandising policies of DeMet’s. 


Herman J. Glickman, one of the founders of the Queen Anne Candy Company of Hammond, 
Indiana died recently. Mr. Glickman was Secretary-Treasurer and Director of the firm. He had been liv- 
ing in Los Angeles for the past two years. 


Published monthly by The Manufacturing Confectioner Publishing Company. Executive offices: 418 
No. Austin Blvd., Oak Park, Illinois. Telephone Village 86310. Eastern Offices: 80 Wall Street, 
New York City 5, N.Y. Telephone Bowling Green 93-8976. Publication Offices: 1309 N. Main Street, 
Pontiac, Illinois. Copyright, 1955, Prudence W. Allured. All rights reserved. Entered as second 
class matter at Indianapolis, Ind., application for re-entry at Pontiac, Illinois, pending. Application 
for change of frequency and change of name pending. 
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Arthur W. Telles has been named the sales manager for Edgar P. Lewis & Sons, Inc. He 
has been in a sales capacity for the Lewis Company for the past twenty five years, and during the last 
eight years has covered the state of Rhode Island and the Eastern portion of Massachusetts. 


The Candy Production Club of Chicago elected new officers last month. President, Bob 
Thurber, Jr.; Vice President, Johnny Johnson; Secretary, Cal Rutt; Treasurer, Johnny Clark. 


Daniel Field Norton, Chairman of the Board of the Nestle Company, Inc. passed away 
last month. Mr. Norton joined the Nestle Company in 1926 and had been President from 1932 until 1952 
when he became the Chairman of the Board. 


The American Management Association has published a new book, “Successful Production 
Planning and Control - From Forecast to Final Delivery”. The book outlines how the production de- 
partment must determine ways of meeting the indicated production goals as efficiently, economically, 
and flexibly as possible. 


The Knechtel Laboratories, Chicago has purchased the “True-Life Replica” business 
from Dairyland Food Laboratories. DFL, basically a manufacturer of enzymes for the candy and other 
fields, had developed these imitation candies to a point where they are widely accepted in the industry. 


IN THIS ISSUE 


Production Control For The Small Factory. 

One of the toughest problems of the candy company that produces a wide variety of can- 
dies is that of cost accounting and cost control. DeMet’s, Inc. of Chicago has solved much of this 
problem by an inexpensive control system with amazing accuracy. 


Anti-Enzymes In Candy 

The effect of anti-enzymes on the dentifrice industry has been great. And from all in- 
dications it will far outlast the fads of chlorophyll and ammoniated compounds. Here is a look into 
its possibilities in candy and what its effect could be. This is not a pipe-dream but a reality. 
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@ Have excellent eating qualities 


@ Retain their high gloss longer 


@ Offer increased protection against 


fat bloom and grayness 


You owe it to yourself to investigate the advantages of coatings made with 
Durkee’s Paramount. Available in varying degrees of hardness, Durkee’s 
Paramount produces coatings which will meet the full range of coating require- 
ments for all seasons of use. 


Producers across the country have joined an industry-wide switch to coatings 
made with Durkee’s Paramount—for top performance and real economy. Main- 
tain top quality by switching to coatings made with Durkee’s Paramount. 


Ask your regular coating supplier for more information about coatings made 
with Durkee’s Paramount. Durkee’s trained specialists will be glad to assist 
you with your coating problems. 


DURKEES PARAMOUNT 


TaliTi 


o> 
One of Durkee’s Famous Foods WUTIC® 
“Ss cy 


bevs 


DURKEE FAMOUS FOODS © CHICAGO 47, ILLINOIS; ELMHURST, NEW YORK; LOUISVILLE, KENTUCKY; MACON, GLORGIA; BERKELEY, CALIFORNIA 
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What better recommendation 
could a flavor have than that it 
is being reordered year after 
year by some of the largest and 
most successful manufacturers 
in the confectionery business? 
That is the recommendation be- 
hind each of the flavoring spe- 
cialties listed herewith for use 
in Summer Pectins, Marshmal - 
lows and Starch Jellies. Each is 
a flavor cf superb quality and 
dependability —ideal for the type 
of confection indicated. There is 
a ready market and good re- 
peat business for flavorful, eye- 
appealing summer confections 
and any one of these econom- 
ical, time-tested flavors will ve 
an asset to your assortment. 
Send NOW for test samples of 
any with which you might like 
to experiment. 
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“She Sweet 
and 
“She Sour 


ANTI-ENZMYES IN CANDY 


j he effect that anti-enzymes 


have had on the dentifrice industry 
has been large. Their initial effect 
was perhaps not any greater than 
that of ammoniated compounds or 
chlorophyll, but it seems probable 
that they will far outlast those other 
fads. 

From the dentists standpoint, the 
great drawback to these effective 
anti-caries compounds is that their 
effectiveness is dependent on the in- 
dividual brushing his teeth. A sur- 
prisingly large number of Americans 
do not own a toothbrush, and of 
those that do, only a very small per- 
centage use it after every meal. An- 
other complicating factor is that the 
teeth must be brushed within ten 
minutes after a meal if it is to be 
of the greatest benefit. 

The whole basis for the benefit 
of anti-enzymes is that the prime 
cause of dental caries is the action 
of fermentable sugars in the mouth, 
causing acids to form that attack the 
tooth structure. If this theory is cor- 
rect, and it is the most widely held 
theory, then the logical place for 
anti-enzymes is not in toothpaste, but 
in the product that carries these sug- 
ars into the mouth. 

Dr. L. S. Fosdick, head of the 
chemistry department of the dental 
school at Northwestern University, is 
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one of the first investigators in the 
field of anti-enzymes. His most recent 
paper read on this subject advances 
the proposition that investigation 
should be made into the possibility 
and effectiveness of anti-enzymes in 
foods that place a high concentra- 
tion of sugar in the mouth. 

We believe that this is a subject 
that merits study by this industry. 
We do have a moral responsibility 
to determine the effect of our prod- 
uct upon the public health. True, 
informed opinion is far from unani- 
mous regarding the causes of dental 


caries. However, the weight of opin- 
ion is strong enough that it should 
not be ignored. 

The attraction of the research of 
Dr. Fosdick is that the proof re- 
quired to determine whether or not 
his theory of dental caries is correct, 
and at the same time to determine 
whether the use of anti-enzymes in 
candy would be effective in combat- 
ing dental caries, would not take 
many years or great sums of money. 
Most of the basic research on anti- 
enzymes has been done. Though 
some development research must be 


Anheuser-Busch, Inc. 


CORN PRODUCTS DEPARTMENT 


$T. LOUIS, MO. 


Dear Mr. Candy Maker: 
Are you really interested in 


quality? 


Well, by all means, in your 
formulas use thin boiling 
starches...regular and 
specialty type corn syrups by 
Anheuser-Busch, Inc. 


P.S. If you do any casting use 
A-B moulding starch. 
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done to find a product that will act 
_as an anti-enzyme and yet be safe 
for food use, the way is already 
mapped out. The primary work re- 
maining is the type of scientific sur- 
vey that will prove, or disprove, the 
general theory. 

This industry really cannot lose in 
this type of development work. If 
the theory proves correct, the indus- 
try will have a product that it can 
place in candy that will make it harm- 
less as far as dental caries is con- 
cerned. It could then, at one stroke, 
eliminate entirely the adverse pub- 
licity now being aimed at it through 
and by the dental profession. If, how- 
ever, this theory proved incorrect, 
that the test survey showed that the 
addition of anti-enzymes did not sig- 
nificantly reduce the incidence of 
dental caries, then again the attacks 
of the dental profession would be 
spiked. For it would then be obvious 
that fermentable sugars were not the 
prime cause of dental caries. A lot 
of people would have to change their 
public views and statements toward 
candy. 

It seems to us that this opportunity 
is too good to pass up without serious 
consideration. If a convincing answer 
can be found to the question of can- 
dy’s place in the formation of dental 
caries, in a year or two and with the 
expenditure of a reasonable amount 
of funds, the candy industry should 
see that the project was undertaken. 


i use of food colors in Eng- 


land has been much freer than in 
most other countries. With the ex- 
ception of a specific list of prohibited 
colors, anything may be used. Now 
the Department of Agriculture over 
there has decided that they, too, 





On to 


Boston 
in 56 











THE MANUFACTURING CONFECTIONER 











HI-Gl 


temp 
carri 








CONTINUOUS FEEDING AND BOTTOMING 

Greer Feeders simplify ali ent of centers. 
Extra-large PreBottomer Roll insures thick, uni- 
form bottoms. Refrigerated Cold Slab with 
liquid heat exchanger provides even, depend- 
able cooling. 


e 


The GREER COATER 


Features precise temperature control, double-jet 
air blower, effective belt shaker, and divided 
tank for uniform, controlled enrobing. 


yer: = ae 

HI-GLOSS COOLING TUNNELS 
. combine positive air control with accurate 
temperature regulation for ideal cooling. Steel 


carrier belt improves bottom cooling; triples 
glazed belt life. 


ate 


MAXIMUM COOLING IN MINIMUM SPACE SAVE PACKING LABOR AND SPACE 

The Greer Multi-Tier provides up to 1500’ of controlled cooling, yet Greer Vibra-Pacs make stock packing a 

requires less floor sy. :e than smallest tunnel. fast, efficient o on. Eliminate sooaatiiien 
and fingerma' ; eut your packing costs 


WRIT | today for latest bulletins at least 60%. 
J. W. GREER COMPANY wnameron, sassscauser 


Sales Engineering offices: Chicago, Ill., San Francisco, Calif. P GREER | 
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SAVAGE LATEST FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 
many new features and conveniences: 


Automatic Temperature Control 
Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 12” deep or 16” deep 


can save labor and obtain uniform batches by setting the thermostat for 
cook desired. It cooks and mixes batches of caramel, peanut brittle, 
candies, fudge, nougat, gum work, and with double action agitator is 
for coconut candies and heavy batches. 


a} 


Your inquiry invited 
Since 1855 


SAVAGE BROS. CO. 


Chicago 12, Ill. 








will have a “permitted” list of food 
colors. One of the main controversies 
at the present time seems to be the 
composition of the list. It seems that 
the permitted list differs rather wide- 
ly from the lists of Canada and U.S.A. 
Since the Canadian and American 
lists are practically identical, an Eng- 
lish list that varied from them would 
prove quite a headache to those Eng- 
lish firms who do a heavy export 
trade. 

The subcommittee who made the 
recommendations for the list did give 
a nod to the desirability of an inter- 
national list, but felt that the devel- 
opment of an English list should not 
wait until such an international list 
was agreed upon. 

It would seem that it would be 
a great advantage to have all coun- 
tries agreed on permitted food col- 
ors. This should not be a very great 
task for the manufacturers of food 
colors to agree upon, and to have 
the governments adopt. 


The Nestle Company sponsored a 
16-page, four color comic book in- 
sert in the October 27th issue of 
Scholastic Magazine. Titled “Choco- 
late, the Flavor of Friendship Around 
the World,” the insert is an important 
part of an issue circulated to almost 
two million high school students and 
teachers in 60,000 classrooms across 
the country. 

Created by Scholastic Magazine's 
staff in cooperation with Nestle’s and 
its public relations council, the comic 
book insert does an excellent promo- 
tion job, not only for the Nestle Com- 
pany, but for the candy and chocolate 
industry as a whole. 
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Western Candy Conference 


Sheraton Palace Hotel—San Francisco—Feb. 29, March 1-2, 1956 


Wednesday—Feb. 29th 


Special BIG GOLF DAY — Diablo Country Club. 
Play or have fun galore on the rolling hills of beauti- 
ful Diblo Country Club all day! Golf - lunch - dinner 
- prizes - fun and fellowship! Transportation furnished 
from hotel leaving Wed. 8 to 9 A. M. 


Thursday—March Ist 


Registration - Main Lobby 

9:00 A.M. Exhibit opens. A great display of Ma- 
chinery, equipment and ingredients. Ex- 
hibit will remain open throughout 
convention. 

10:00 A.M. Ladies Entertainment. Look gals! All for 
free! Special trip to “Acres of Orchids 
Farm” . . . luncheon at St. Francis Yacht 
Club, overlooking San Francisco Bay. Plus 
optional trips on Friday - escorted tour 
thru choice downtown shops (Gump's 
famous “Jade Room” . . . the fabulous 
V. C. Morris exclusive shop . . . Podesta- 
Baldocchi’s floral displays - plus choice 
seats for “Cinerama Holiday” in the after- 
noon! (Special price tickets available). 


for February, 1956 


12:15 P.M. Luncheon. Featured speaker Robert R. 
Goss. Subject: Experiences during recent 
trip inside Russia, by em invitation 
of V. M. Molotov. 

2:00 P.M. Convention Session. Special senel. Fea- 
turing Fred Haley, moderator - - - 
merchandising - advertising - production 
supplies - economics - distribution. 

6:30 P.M. Industry Get-Together. Cocktails and re- 
freshments to all registered delegates and 
guests. 

o 7 
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7:30 A.M. Breakfast Session. Industry's new problem 
program. Featuring Phil Gott, Robert 
Schnering, Charles Smessaert, Richard 
Muzzy. 

12:15 P.M. Luncheon. Featured speaker - to be an- 
nounced later. 

2:00 P.M. Afternoon Session. Automation panel. 

6:30 P.M. Allied trades Cocktail party - refreshments 
- music! 

8:00 P.M. Gala Banquet. Garden Court (plenty of 
room) . . . Lyle Bardo and his Orchestra 
- outstanding floor show - fun galore! 





*BETTER PRODUCTS FOR BETTER CANDY 


BULK SWEETENER HANDLING 
SPEEDS PRODUCTION, CUTS COSTS 


oy | 


Sweetose Syrup, piped directly from 
your storage tanks, travels in a closed, 
Sanitary system. A meter measures os 
the —_ amount of sweetener, then 
stops the flow automatically. This auto- 
matic handling system stops ‘‘man- 
handling” of sweeteners, improves qual- 
ity control, cuts costs. See about auto- 
matic handling in your plant now. 


Sweetose fights candy dryness= 
makes good eating a sure thing 


Sweetose helps maintain proper candy moisture... keeps your candy 
fresh longer, always tempting and tender and delicious. Sweetose, Staley’s 
enzyme-converted corn syrup is high in sugars, low in dextrin content 
.-. Specially refined to insure the qualities your customers insist on— 
better taste, better appearance, better texture and sweet moist freshness. 

Light bodied Sweetose is easier to handle, cooks quickly, whips up 
faster and lighter. Yet with all these profit-winning advantages, Sweetose 
is economical to use. See your Staley representative, or write us today. 


® OTHER CONFECTIONER'S PRODUCTS 
VEE OSE Regular, Intermediate Corn Syrups 
Sta-Sol’ Lecithin 
Ss Y R U P gh s 
A. E. Staley Manufacturing Company, Decatur, Illinois 


Branch Offices: Atienta + Boston + Chicago + Cleveland » Kansas City + New York - Philadeiphis - San Francisco » St Louis 





Confectioner's Starches 


Corn and Soybean Oils 
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Get the tested, true, 
the tried, the new, 
the different 


from 


Take Dye Spray-dried Flavors 


All the fine, full flavors your fine foods need are spray-dried for you now by Dreyer. 


Dreyer makes them by today’s most modern methods, using Dreyer’s expert skills to 
safeguard them. They are very high quality flavors, in a wide, varied range. You can most 
profitably use them-to improve the taste of popular products, and for desired, quick flavor changes. 


On your business letterhead request free samples that show you their long-lasting 
excellence. It is time you tried Dreyer spray-dried Flavors. 


Dreyer Spray-Dried Flavors include: 


Apple, Banana, Cherry, Wild Cherry, Grape, Peach, 
Pineapple, Raspberry, Root Beer, Strawberry, Oil 
Lemon, Oil Lemon-Lime, Oil Lime, Oil Orange 






Get the essential quality you require from 
P. R. Dreyer Inc. 
Serving You Since 1920 


601 West 26th Street, New York 1,N.Y. ¢ 520N. Michigan Avenue, Chicago 11, Ill. 
Complete stocks carried in Chicago 
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ALVA flavors are tops in taste-- AND — they are 

dependably identical time after time. after time. The 

. ALVA flavors quality control laboratories insure con- 

We will d sistent quality in every drop of flavor manufactured. 
€ will sen Precise control is maintained, for raw materials, through 
samples of the each step of processing to a final double check before ship- 
remarkable new ment. In the ALVA test kitchens every flavor is tested in 


the product for strength, quality, and shelf-life. 
ALVA You get what you want every time with ALVA con- 
RASPBERRY fectionery flavors. 


STRAWBERRY 
and LIME 


for cream centers 
or hard candies. VAN AMERINGEN-HAEBLER, INC. lva 


521 WEST 57th STREET, NEW YORK 19, N, Y. qvAVon es 
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ALMOND MAPLE 


BUTTERCREAMS 


It’s no mystery . .. why candies with almonds are so popu- 


lar. Almonds add so much to the flavor and taste-appeal of 
candies. And that’s why these Almond Maple Buttercreams 
are sure to be a real favorite with your customers. Just try 
them and see. 


It’s no mystery, cither, why Blue Diamond Almonds are the 
best for vou to use. Thev're “quality-contvolled” — double- 
sorted (by hand and photo-clectric eye) . . . accurately 
size-graded . . . free from dust, bitters and foreign particles 

. With minimum moisture content. And Blue Diamonds 
mean real economy, too... because our quality safe-guards 
minimize handling costs in your plant. Write on your letter- 
head for samples and current prices. 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


Sacramento, Calif. 


Sales Offices: 100 Hudson St.,New York 13, 
and 549 W. Randolph St., Chicago 6 
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Here's the 
Formula 


43 |bs. White Sugar 
7 Ibs. Brown Sugar 
5 Ibs. Corn Syrup 
12 gals. Manufacturing Cream 
1 qt. Water 
5 Ibs. Frappe’ 
25 Ibs. Blue Diamond Diced- 
Roasted Almonds 
1 oz. Salt 
Ya oz. Convertit 
Maple Flavor to Suit 


Place sugar, corn syrup, cream, 
water, in copper cooking kettle. 
Cook batch to 242 degrees F. 
Pour on Cream beater. Allow to 
cool, turn up, add Frappé and 
almonds to creamed batch. Salt 
may be added while batch is 
cooking. Flavor and Convertit 
is added to batch while it is 
cooling. This candy is then 
rolled out in desired size and 
dipped in Light and Dark 
Chocolate. 








short cut to better marshmallows, gums and caramels 


Candy men use Cerelose brand dextrose sugar to avoid annoy- prea ve mate FROM CORN PRODUCTS 

. *,.° about the advantages of sweeteners an 
ing and costly production problems. Because the addition of starches from corn. He will be happy 
Cerelose allows a higher concentration of sugars, without £9 sist you with product formulation. 


Engineering service is also available for 
increase in viscosity, the danger of fermentation and starch- bulk handling of ingredients. There is 


z no obligation. 
crust formation is decreased. Your marshmallows have better 


body, improved texture and retain moisture better. 
Cerelose shortens the cooking time and reduces sweating in 
your gums. They are more tender and retain moisture longer. 


Caramels are also more tender and delicious. Corn Products 


' Refining Company 
® 17 Battery Place, New York 4, N. ¥. 
CHRELOSE Corn Products makes these famous products 
for the confectionery industry: 
GLOBE and REX Corn Syrups 


brand dextrose sugar BUFFALO end HUDSON RIVER Sterches 


CERELOSE brand dextrose suger 


Peace eee eee ee SS SS SSS SS 
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Fenetrométer lests be 
Fudge made with SORBITOL | 


——— 





Even after (6 week 


In fact, penetrometer tests prove that fudge PRODUCTION BONUS 
containing sorbitol is softer than ordinary 
fudge right from the start . . . and at every 
storage test period! What’s more, taste 
panels rate sorbitol-made fudge as much as 
5 times higher after 16 weeks! Here’s positive With its sweet taste and other character- 
proof that sorbitol keeps fudge softer and istics, sorbitol blends well with other in- 
better-tasting longer! gredients. For better-tasting, better-selling 
fudge—try sorbitol. For samples, technical 
data, and formulation assistance, write or 
call Atlas today. Tell your Atlas salesman 
TEST THIS SORBITOL FORMULA you’d also like to see the new Atlas colored 
FOR COATED FUSES movie, “Practical, Small Scale Making and 
Testing of Candy.” 


The use of sorbitol permits advance 
production and storage without sacri- 
fice of quality. 


__§ sarboe sorbitol solution 
Corn syrup 
Sweetened condensed milk 
Hydrogenated vegetable oil 


= vegetable oil .. . . 


Cook (A) to 248° F. and add (B). Mix the batch well, cast 
into starch and enrobe the following day. 
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"Get a Bigger Bite of Candy Sales 
with|Best Food@ Oils 


The all important chewing and cutting ‘ 
qualities are enhanced in every respect : “IN 
when you use Best Foods vegetable oils. — 


































In caramels and kisses, taffy, nougats and 
other such confections, Best Foods oils 
are favored by leading manufacturers. 
There is a Best Foods hydrogenated oil or hard 
butter to meet every lubricating requirement. 
Two of the most popular are: 





FILBISK —a hydrogenated coconut oil with a 
110-degree melting point. 


S-70-XX Hard Butter — exclusive, - 
patented, pure white, neutral tasting, 
homogeneous oils that cannot separate; 
uniform in quality, has a sharper 
melting point than ordinary hard butters. 


Whether FILBISK or one of the 
S-70-XX. butters (available with 
varying melting points) will 
suit your needs better, The Best 
Foods laboratories will gladly 
help you use them to your 
best advantage. Contact your 
Best Foods representative for 
fast, dependable service. 
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...to cut cooking time 
...to improve brilliance 






ee Yes, you can do just that,” explains your Flo-Sweet 
Engineer, “and increase your candy production as well — 





with a Flo-Sweet liquid sugar system that’s engineered for 





your needs. 





“Using Flo-Sweet liquid sugars and modern pre-cooking 





equipment has cut candy cooking time as much as 45% — 





with a corresponding increase in production capacity. And a 





Flo-Sweet system puts sugar on tap wherever you want it, 





saving the time and expense of handling bulky sugar bags. 









“And Flo-Sweet liquid sugar actually improves candy bril- 
liance. Its extreme purity safeguards the crystal clear color- 
ing and delicate flavoring of your most carefully cooked 
confections.” 


Why settle for less than the very best? To realize all the 
advantages of liquid sugar, consult your Flo-Sweet Engineer! 
















...to reduce handling costs 


“Must” reading for every sugar user: 
This authoritative new manual contains over 
200 pages of detailed information on the 
design, installation and operation of liquid 
sugar systems. It covers the use of liquid sugar 
in major food industries, provides a wealth of 
technical data on liquid sugar itself, and gives 
specific information on performance and costs. 
A valuable reference work for every food tech- 
nologist’s library. Price $5.00. 














REFINED SYRUPS & SUGARS, Inc. 


YONKERS, YORK 


















SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH — TOLEDO — DETROIT 
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THROUGH INGREDIENT UNIFORMITY 


“That’s the one I want!” Yes, tempting appearance, 
flavor goodness and smooth texture are the reasons why 
a certain little finger points to a particular sweet. 


Ingredient uniformity is necessary for the eye-appeal, 
good taste and smooth texture found in fine confec- 
tionery products, an important reason to rely on the 
controlled uniformity and high quality of Upion’s 
Products — Confectioners’ Starches, Corn Syrup 
Unmixed and Caramel Colors! 


Our Sales Service Department will be happy to assist 
you with any technical problems. Of course, there’s 
no obligation. 


Distributor for UNION STARCH & REFINING COMPANY 
COLUMBUS, INDIANA 
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LATINI DIE POP MACHINE 
WITH WRAPPING ATTACHMENT 


200 formed and 
wrapped pops per 


minute. 


Low labor cost 
operation—one 
operator does the 
work of four peo- 
ple. 

Die pop is free of 
fins — eliminating 
scrap. 





Weight of pop is 


out change of 
dies. 


aajustable — with- 


HOHBERGER BALL MACHINE 








} 


Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce. 
Balls—clear, pulled or honeycombed filled—9/16" to 1%” 
diameter. 
Sunbeam Starlights: stripes brought down to center without 
expensive inlay. 





RASCH UNIVERSAL 


Foil wraps a!! standard shapes—such as 
and minis. 

Cellophane wraps summer candies and 
Rolling device for whole eggs or balls. 


110 piec2s per minute on most items. 





WRAPPER 
cherries, half eggs, bars 


heat seals. 


Banding and side-folding tools also available. 


Guaranteed to proper- 


ET ere ir ree ee Te «=—oly sand the full output 
i al | of a mogul! 


44 4 i} Enlarged steaming 
53 — chamber. 


Non-corrosive metals 
wherever steam and 


sugar meet. 


Also Available 
A Supplementary 
Steamer. 


Supplementary steam- 
ing brings out the 
natural brilliancy of 





: | sugar crystals and 


THE LATINI SANDER 


forms a protective film 
simulating crystallized 
candies. 








HOHBERGER IMPROVED 


CONTINUOUS HARD 
CANDY COOKER 


500—2,000 Ibs. per hour of 

clear, dry, glossy sugar. 
Positive Piston Sugar Pump 
Split-second Hydraulic Lift 
2-Stage Rotary Vacuum 


Pump 


Final Cook Temperature 


Indicator 





D CANDY MIXER 


= 


BERKS HAR 








Mixes color, flavor and acid 
in 75 to 125 pound batches 
at rate of 1000 Ibs./hr., 
10% scrap may be included. 
Saves labor and floor space. 
Assures uniform mixing and 
constant rate of production 
through the day. 











Representative John Shef{man, Iac. 


152 W. 42nd St. 


New York 36, N. Y. 
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COLOR HARD CANDY 
QUICKLY! 
ACCURATELY! 
ECONOMICALLY! 


ATLAS. scir-messurine 


CERTIFIED COLOR CUBES 








quickty! Atlas Self-Measuring Color Cubes are the fast, easy, 
fool-proof way for anyone to color a hard candy batch of any 
size. Atlas Color Cubes are readily and fully soluble in hard 
candy. Just use 1 cube to color a 35 Ib. batch. 


accurate Ly! The patented* self-measuring feature of Atlas 
Color Cubes guarantees dependable color uniformity in every 
batch. In a 1 Ib. box, each of the 8 2-o0z. squares is precision- 
scored to form 16 color cubes per square. They break off easily 
and exactly, assuring accurate color control every time. 


ECONOMICALLY! Atlas Color Cubes save you time and money. 
No waste — no muss — no time lost preparing pastes—and every- 
thing, even hands, are kept clean. And just 1 lb. will efficiently 
color approximately 4,500 lbs. of hard candy. 


Want proof ATLAS Certified Color Cubes are best for your needs? 
Try a box...if not entirely satisfactory return the unused 
portion for full credit. 





ANOTHER COLORING “FIRST” FROM THE FIRST PRODUCERS OF CERTIFIED COLORS 


OHRISGTANMNM ¢ COMPARNY Enc. 


ESTABLISHED 1651 
89 PARK PLACE, NEW YORK 7 + 11-13 E. ILLINOIS ST., CHICAGO 11 + 2632 E.54 ST., HUNTINGTON PK., CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD PATENT NO. 1386174 
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This panel board reproduces the pro- 
duction floor of the factory to scale, with 
machines drawn in location. Red lights 
indicate which are in operation. The 
signal board below allows the signal from 
the board to be switched to another 
light, to check against burned out bulbs. 


Production control 






for the small factory 


by STtanLey E. AL.urep, editor 


f>- of the toughest problems of the candy com- 
pany that produces a variety of candies is that of 
cost accounting and cost control. With help shifting 
from one machine to another and one product to 
another during the day, the keeping of accurate cost 
records is practically impossible. The usual time 
sheets are clumsy and inaccurate and are useful 
only for approximating the performance of the help 
and machines. 

Machine use and performance is another difficult 
problem to determine accurately. It is almost impos- 
sible to tell how much of a machine’s potential pro- 
duction capacity is actually being used each day, 
week, and season of the year. Management must often 
rely on reports from operating personnel as to wheth- 
er a new machine is needed to increase capacity, and 
whether an old machine has too many breakdowns to 
make it efficient, and must be replaced. These reports 
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are, by nature, inaccurate, due to the failure of mem- 
ory to accurately total the operating time and number 
of breakdowns, and colored by the personal opinions 
and prejudices of those who operate them. Control 
and costing, then, are the knottiest problems in candy 
manufacturing where a variety of products are made. 

De Mets, Inc. of Chicago has solved these two 
problems in a unique and entirely efficient way. Minos 
J. Asproyerakas, the chief engineer, put together an 
amazing control system of an electric panel board, 
signal lights, counters, and a recording chronograph, 
with daily and monthly machine working times and, 
in some cases, efficiency ratings. Following is a de- 
tailed description of the system. 

In the basement of the plant, near the engineer's 
office, there is a plan of the production floor, with 
all machines drawn in to scale. Beside thirty-nine key 
machines on the panel is a red light, which is connect- 
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The horizontal lines record the day in 
fifteen minute increments, with the hours 
as marked. Every start of the machine is 
recorded, and total operating time can 
be easily totaled. On kettles the hookup 
is to the agitator, though it may be to 
the steam valve to record when it is 
open. On a forced draft open fire the 
recorder could be set to the gas line or 
to the fan motor. When attached to the 
steam or gas valve it can point up long 
or short cooking times. 

When attached to packing belt or en- 
rober line, it will show up such items as 
late starts, stops at other than scheduled 
times, running past regular production 
hours, etc. This record could be delivered 
to the foreman so that he could note 
oposite all blank spaces the reasons for 
down time. 
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This chart is made up from each months operating figures. Most of the informa- 
tion comes from the counters and recorders. The chart extends down to include 
operating times for all twelve machines that are recorded. All figures shown are 
fictitious, however, the organization of the chart is similiar to DeMet’s and gives 
a very complete picture of the months operations. Many operating ratios can be 
figured from this chart, and special arrangements can be made to include them 
on a daily or weekly basis. On an overall basis, strong and weak periods can be 
seen, and very often the causes can be deduced from this information. Saturdays 
are shaded next to the date. 
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This chart is made up from the information on the chart above. It shows the 
number of working hours in the month for each of twelve key machines. Shown 
also is the percent of total factory hours each machine operates. Each machine 
has a theoretical maximum efficiency based on the percent of factory hours it could 
work. This figure would range from about 98% for such machines as packing belts 
to perhaps below 20% for a beater. The figure for each machine would depend a 

eat deal on the particular production techniques of the factory in question. The 

m line on this chart is termed “Enrober Efficiency” and if figured thus: the 
total operating hours for the machine are multiplied by the hourly capacity, and 
the result divided into the actual production. Many such efficiency ratios can be 
determined through the correlation of machine hours with other factors such as 
pounds of production, labor hours and factory hours. 


THE MANUFACTURING CONFECTIONER 








ae 




















oe ea 


The time recorder at the left records the operating time 
of twelve key machines, giving the time of starts and stops 
throughout the day. The panel in the center consists of four 
counters that record the production of the packaging machines. 
Two others total the operating time of the packing belts. At 
the lower right is the intercommunication speaker. The light 
and buzzer at the upper right is operated from the production 
floor for emergency calls. 


ed to the power supply for the corresponding machine 
on the production floor. When the machine is operat- 
ing, the light is on. Thus, the engineer or superintend- 
ent can see at a glance just what machines are 
operating at any given time. 

Twelve of these machines are also hooked up to a 
time recorder. This machine records, by way of an 
inked line, the actual operating time of each machine, 
and the times of starting and stopping throughout the 
day. The length and time of all operating periods, 
and length and time of all down periods, can be 
determined from this record. This record is invaluable 
in checking on reasons for delays in production and 
in evaluating the performance of machines and em- 
ployees. A record of this type can give conclusive 
evidence of the need for additional machines, or the 
existence of idle machine time, indicating excess ma- 
chine capacity. 

The daily total time for each machine, together 
with actual production tonnage, are entered on a 
control sheet to give an excellent overall picture of 
the day’s operations. The number of employees on 
each line is also noted, to give an efficiency factor 
for the day based either on pounds per machine 
hour, pounds per labor hour, pounds per operating 
hour, labor per machine hour, or any one of many 
other ratios depending on the knowledge desired by 
management. The value of such a record, made by 
instruments which cannot be tempered with or ar- 
gued with, for production scheduling, and personnel 
and machine control is obvious. 

An additional refinement of the system is the use 
of a counter that records stops and starts when they 
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The charts show the monthly operating times of the pro- 
duction ong 2 as shown on the time recorder. The upper 

uge shows the process steam pressure, and the recorder 
cate it records steam pressure. Stack temperature of the 
boiler is shown also. 


happen too fast for the inked chart to show. One 
such counter is hooked to an enrober belt and shows 
stops and starts, even if they are just momentary. 
This record points up such factors as shortage of find- 
ings, lack of temper in chocolate, shortage of centers, 
shortage of help, too heavy production load, and all 
other factors which bear on the operating speed and 
capacity of the machine. Additional counters are 
hooked to the wrapping machines to show number 
of packages wrapped and number of rejects. Another 
counter is mounted so that it can be hooked to any 
machine temporarily to check on its operation. 

There are a number of incidental advantages to the 
system. One is the ability to tell the length of cook 
in kettles, which can sometimes show up faulty cook- 
ing procedure. The replacement period for any ma- 
chine component that wears in direct relation to its 
time of operation can be planned to prevent break- 
downs, and yet use up its serviceable life. Machine 
overhauls can be planned accurately, based on the 
machine running times given by the charts. Lubrica- 
tion and sharpening schedules can be accurately de- 
termined. 

Basically, this system takes much of the guess work 
out of plant supervision. Machine and employee 
schedules can be made up accurately and realistically, 
based on actual experience in production time rather 
than on reports that vary and can be interpreted 
many different wavs. Inefficient use of machines or 
labor can be svotted quickly and accurately, and 
“waiting time” between batches and from one opera- 
tion to another become clear and obvious. 

A control system such as this is probably the best 
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Continuous Hard 
Candy Vacuum Cooker 


CUTS COSTS 


The National Equipment Corporation’s Continuous Hard 
Candy Vacuum Cooker pictured above is saving money 
fast hee a well-known Southern candy manufacturer, as 
it is for many other satisfied users. With its fully auto- 
matic Taylor control system the very minimum dum: 
tor attention is required; yield is increased; ——s 
costs are decreased; uniformly high quality candy is as- 
sured. Here’s how the contral system works: 


Taylor FULSCOPE* Pressure Controllers preciscly regulate 
steam pressure in the cookers, while keeping permanent 
chart records of the pressure. 


Two Taylor FLEX-0-TIMER* Time Cycle Controllers are co- 
ordinated to control kettle filling, processing time and 
automatic dumping alternately, since alternate kettles 
may be operated with different size batches. 
A Taylor Vacuum Recorder keeps a permanent record of 
the vacuum in the cooker, wai antes as a record of the 
filling time of each kettle. 
If you're thinking of *‘ going automatic’, or modernizing 
existing equipment, be sure to specify Taylor controls. 
Your Taylor Field Engineer will be glad to discuss your 
problems, or write for Cataleg 900, Taylor Instrument 
Companies, Rochester, N. Y., or Toronto, Canada. 
*Reg. U.S. Pat. Off. 


Taylor /uslrument 


MEAN ACCURACY F/RST 





This electrical hookup includes a twenty four hour con- 
trolling clock and a seven day clock. The twenty-four hour 
clock turns on the Boiler, compressors for airconditioning and 
tunnel cooling, the hot plates on heat sealers, and exhaust fan 
and ventilation equipment. All of this equipment is turned 
on at 6:30 A.M. and turns off at 4:30 P.M. The seven day 
clock cuts this twenty four hour clock off on Saturdays and 
Sundays, so that the circuits do not have to be disturbed. 
A by pass switch is provided on the seven-day clock so that 
regular production can be scheduled on Saturday. 


answer to problems of production control for the 
large manufacturing retailer and small general line 
manufacturer. In fact, it will give him a number of 
the production control advantages enjoyed for some 
time by the large bar manufacturers whose control is 
much easier because of their greatly simplified pro- 
duction processes and small number of items manu- 
factured. 


This system of automatic recording plays no favor- 
ites. It will prove a foreman efficient as well as in- 
efficient, and will demonstrate the need for more 
personnel as well as the existence of a surplus of 
workers. 


The key to the use of this system is the intelligent 
understanding of the information available. It may 
well be, for instance, that a cream beater operating 
only two hours during an eight hour work day may 
be operating at capacity, if production practice is to 
use it for cooling as well as beating. Actually, very 
few pieces of equipment will operate the full numbers 
of factory hours, and the evaluation of instrument 
records must be made in the light of the operating 
procedure of that particular factory. When this is 
done, however, it will give a picture of factory effi- 
ciency and operations such as cannot be had in any 
other way. 
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Tape Sealing 
Shipping Cases 





Cutting Costs 


on Special Labels 
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famous, fast-moving candies 









such as these 


f 
deserve (and get!) ig 
° * - Rul 
speedier, more economical 20, 
/ use 
~ rein 
Lynch Packaging..... ; 
om} 
am: 
fou 
ove 
are: 
The candies shown above are a few of a 
the many national favorites packaged on 
the Lynch PB and RA machines. These b 
versatile machines wrap standard or PACKAGING MACHINES c 
irregular shapes, single or multiple-units d 
—neatly, economically. ANDERSON, INDIANA 
Branches—New York @ Toledo @ Chicago @ San Francisco : ‘ 
Los Angeles @ Atlanta @ Dallas a 
Export Dept.: Anderson, Indiana equ 
Page 30 THE MANUFACTURING CONFECTIONER for 











INER 








d aan in tape sealing of ship- 


ping cases has had a great boost 


_ from an amendment recently made 


in railroad freight specifications. 


' Rule 41, section 7, supp. 14, UFC 


20, has been amended to permit the 
use of two-strip case sealing with 
reinforced tape for LCL shipments. 

In addition to the greater econ- 


' omy and speed allowed in this 


amendment, other advantages 
found for the use of tape sealing 
over other types of case sealing 
are: 
a) Better protection for shipped 

products 

b) Dust proof containers 

c) Pilfer proof 

d) Easier opening of package by 

user. 

Great strides have been made 
in the development of automatic 
equipment for tape sealing cartons. 
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Equally important is the improve- 
ment in sealing tapes themselves, 
particularly in the reinforcement 
for use under this new ruling. Two 
strip sealing of shipping cases with 
plain tape has been allowed for 
some time in carload shipments. 
However, the development of su- 
per-strong reinforced tapes has al- 
lcwed this new ruling that makes 
practical automatic and high speed 
taping for all types of shipments. 
Machines, now available, can 
tape top and bottom, plus end- 
panels, all or any part there-of can 
be separately done, as for instance, 
for plain dust-sealing only or pilfer- 
proofing with printed tape in con- 
junction with existing glue sealing 
machinery, all in one continuous 
operation. Machine is always ready 
to tape, requiring no steady flow 
of containers. The tape is only 


Tape sealing 
shipping cases 
New railroad regulations 


make this method more 
attractive to the shipper 


moistened when the machine is 
actually applying it. The machine 
can apply any length of tape as 
needed for a specific requirement, 
from a few inches up to the full 
length of the flaps. This is impor- 
tant for dust-sealing or pilfer-proof- 
ing where no end taping is 
necessary, and can minimize tape 
cost. 

The amount of extended tape for 
the end panels can be set for any- 
thing up to three inches. This may 
be important to meet hand hole or 
art lay-out conditions. The unit for 
adhering and extended tape to the 
end panels, if required, can be 
added to the taper and extends the 
machine length about four feet. The 
shortest combined length is 7 feet. 
It rolls in the extended ends on 
both end panels in one action and 
thereby completes each container. 
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GLASSINE 
PAPER 





The inside story on Protective Candy Packaging 


Chocolate presents a tricky inside 
packaging problem. It has a high 
fat content which will stain and 
seep through ordinary papers. 
This will not occur, however, 
when layer pads, cups, and divid- 
ers are made of glassine. The in- 
herent density of this Rhinelander 
paper is the reason. 

Many candy bar wraps are 
made of Rhinelander glassine. Its 
glossy, rich appearance and 
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smooth surface provide for excel- 
lent printing. Handles easily and 
economically on automatic pack- 
aging equipment. For added eye 
appeal, glassine is available in a 
wide variety of colors and in em- 
bossed, opaque, and translucent 
grades. Versatile glassine paper 
can fit your specific protective 
packaging requirement economi- 
cally. Write for samples, stating 
application. 


RHINELANDER PAPER 


Rhinelander Paper Company, Rhinelander, Wisconsin 


Various kinds of plain and rein- 
forced tape can be used with equal 
‘facility and requires no special at- 
tachment for hard-to-cut tape, and 
reinforced tapes. 
The tape is automatically fed 
and cut in dry position by a sim- 
ple feed-cut action, actuated by 
one single solenoid. 
Motorized vertical make-ready 
for box height is optional. 
The shortest machine length, in- 
cluding end panel taping is 7 feet, 
for top and/or bottom taping only, 
5 feet, nine inches; and to include 
top and/or bottom end panel tap- 
ing, 4 feet extra is added. 
The recently amended rule which 
now permits two strips of rein- 
forced tape, has greatly facilitated 
this type of carton sealing and these 
allowances should be of direct in- 
terest to every one in the industry, 
now that automatic carton sealing 
is supplying the answer to many 
formerly serious problems in pro- 
duction lines. 
When tape conforming to the 
reinforced specifications is used, 
which several or more of the man- 
ufacturers of gummed tape are now 
making, then center seam only need 
be sealed for LCL shipments. 
Further, for LCL shipments, tape 
must not be less than 3 inches wide 
and must extend over the ends not 
less than 2% inches. 
Naturally, improved sealing tapes 
play an important role in the proc- 
ess of automatic carton sealing, and 
there are several types on the mar- 
ket which are serving necessary 
purposes. They are for the most 
part directionally and crosswise re- 
inforced and aim above all to: 
a) sesist “cross-tear”, 
(cross width) 

b) resist “down-tear”, 
(lengthwise) 

c) be fully waterproof 
(in lamination) 

d) have great flexibility as to 

shapes 

e) have ample adhesive and ma- 

terial strength to withstand 
handling “punishment” and 
temperature changes. 

A set up is now possible to han- 
dle cases both for LCL and carload 
on the same line, without major 
changes of the necessity for two 
separate methods of sealing. Just 


the type of tape has to be changed 





for the two types of shipments. 
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_An Amazing New Money-Maker 








for Any Plant Packaging 











3000 or More Bags Per Day! 




































THE TRIANGLE AUTOMATIC 


MAKES 
THE BAG! T 


Amazingly Low Priced!—Priced at about one-half that 
of any machine for the same purpose .. . an invest- 
ment so attractive that if you are packaging as few 
as 3000 bags per day, it will pay for itself in less 
than one year! 


Fast!—output is determined by number and speed of 
the weighing scales — not by the number of bag 
making tubes ... fills and seals 30 to 50 perfect . 
bags per minute—every minute. 


Fantastically Simple!— Never before was there a bag 
making, filling and sealing machine so utterly 
simple ... with so few parts .. . without difficult 
adjustments ... without complicated mechanisms. 
Any of your operators can run it. 


Flexible, Versatile! — Handles diverse range of 
products in all size bags up to 6” face by 12” long. 
Quick, easy changeover. 


A Tremendous Money-Maker! — Get full facts and 
figures today. Return the coupon for new literature. 
There is no obligation. 





| Triangle Package Machinery Company 
6639 W. Diversey Ave. 
Chicago 38, Illinois 


Please send bulletin on the new bag moker-filler: | 
, 
| 
| 
| 
| 
I 
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TRIANGLE PACKAGE MACHINERY COMPANY | °”——————*"—*"" 
6639 West Diversey Avenue, Chicago 35, Illinois vi | 
NEE FEE 
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"erase Snap 


These products — plus an 
endless variety of others 
are package-wrapped 


oo. beady for market / 


AUTOMATIC — continuous rotary motion provides 
amazing, new, high speed wrapping production — 
eliminates counter-acting motion that causes 
material breakage and machine down-time. 


“FLOAT” WRAPPING — packages products of 
regular or irregular shape without breakage or 
crushing whether product is hard, soft, firm 

or brittle. Size change-overs accomplished 

with minimum down-time. 


POSITIVE SEALING — by heat, glue or crimping 
keeps moisture where you want it—in or out. 
Sanitarily protects against dirt, dust and handling. 
Ends may be flared, folded under or diamond 
folded — longitudinal seams heat or glue sealed. 


SAVES LABOR . . . MATERIALS — push button, 
automatic feeds permit one person operation 

and tending of several machines at the same time. 
And, because no stiffeners are required, unless desired, 
savings of 25 to 50% in materials are effected. 


USES ALL MODERN WRAPS — Cellophane, 
glassine, foils, films, polyethylenes and others. 
Electric registration accurately positions 
pre-printed or attached labels. 


LA 









BAKERY 
PRODUCTS 


CITRUS FRUITS 
& VEGETABLES 

















THUMB TACKS 
& HARDWARE 
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PAPER 
SPECIALTIES AND TEXTILES 


| 
« 














CANDLES 
AND CYLINDRICAL 
| PRODUCTS 
B \he 


SOAP AND 
TOILETRIES 





WHAT'S YOUR PROBLEM! 
Send us a sample pretee 
gladly 





advise you how the 
ampbell Wrapper can P 
There’s no obli- 
course. 


your needs. 
gation, of 


NEW YORK: 55 WEST 42 STREET 
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How to 


save costs on 


special label ij 
orders * 


Candy Service Company of Nash- 
ville, Tenn., used a unique plan for 


| producing special bag-tops to tie in 


with holidays and other observances 
at minimum cost. 

The company wanted to order a 
small quantity of special Christmas 
bag-tops utilizing the same plates that 
were used on its regular labels in 
order to effect maximum economy. 
The design they had in mind called 
for a one-inch strip along the bottom 
of the bag-top, carrying a tradition 
Yuletide scene with a greeting. To 
effect maximum economy, the con- 
vertor, H. S. Crocker Co. evolved the 
idea of running the special bag-tops 
along with a quantity of the regular 
design which would be needed for 
the coming year. In this way, the 
small quantity of special bag-tops 
could be made available at quantity 
prices plus a nominal charge for a 
special plate. Since the rgular bag-top 
measured four inches by six and one- 
quarter inches, the designer merely 
added one inch to the width and cut 
one inch from the length in order to 
fit the special Christmas design and 


H. 


run both bag-tops on a single form. odde 
It was estimated that this technique 

saved at least 65% of the normal cost When 

: : : tion 1 

involved in making a complete new shopp 

set of plates and a special run for this hi 


limited quantity. 











Here’s a best seller... it looks 


Saran Wrap 


odded protection 


When extra protec- 
tion is important, 
shoppers look for 
this hallmark. 


Give your candies the look that sells and your sales 
will take a sharp turn upward. It’s the look of fresh- 
ness .. . the look that tempts appetites . . . the look 
of candy at its very best. It’s Saran Wrap* pack- 
aging! 

Here is the completely transparent film that never 
clouds the look of freshness, It’s satin soft, pliable 
... and tough enough to keep your packages intact 
even on self-service counters. Freshness and flavor 
stay right inside the package because Saran Wrap 


better in Saran Wrap 


is moisture-proof. Eye-appeal for impulse sales . . . 


complete protection for repeat sales . . . they're 


yours with Saran Wrap packaging. 


In homes from coast to coast the name Saran Wra 
is identified with the finest in food protection. t 
will pay you to switch now and put the Saran Wrap 
hallmark of protection on your packages. Remem- 
ber, Dow packaging service is at your disposalt. 
THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales PL60SC. *7redemark of The Dow Chemical Company. 


tWrite today for the new brochure on Saran Wrap packaging. 


you can depend on DOW PLASTICS 











RIBBONS 


| RC. Tart Co 


>| 


) 








CODE DATE your 
CANDY BAR WRAPPERS 
on your wrapping machine! 


PRINT your CARTONS 
and SHIPPING CASES 
RIGHT ON 
your CONVEYOR LINE 


Write for information 
KIWI® CODERS CORP. 


3804-06 N. Clark St., Chicago 13, Hl. 











HIGH SPEED 





Blumenthal Bros. Chocolate Com- 
pany has introduced a new type 24 
count carton for its regular nickel 
boxes. The result is a group of very 
strong point-of-sale promotors for this 
line of candies. 

The lid folds up into a displace 
panel on the end of the carton and 
folds into an exact replica of the nickel 
box. The end of the carton toward 
the customer is printed to simulate a 
stack of the nickel boxes and blends 


with the actual boxes on view inside 
the open carton. 


LOWEST COST 


FILLM ASTER 


WAleola-tiela amilil-is 
“Vel alory jor weight GCCHLGCY i 
for dry, semi-dry, free-flowing 
or slow-flowing products 


Here's a filling machine that gives you every- 


thing: up to 60 bags, cartons or packages a 
minute, from gram fractions to 10 pounds. Pre- 
cise weight accuracy is assured by the exclusive 
Fillmaster vibratory action. Powders, nuts, candies, 
popcorn, etc.—even the most delicate product is 
handied with ease, without damaging or bruising. 

You can change from one product to another 
and from one container size to another in min- 
utes. And, the Fillmaster is so easy to operate 
thet even an inexperienced operator will get 
full production. 

High priced? No, the low cost for a machine 
of this caliber will surprise you. Get the facts 
today .. . write for literature and prices. 


ALSO ASK ABOUT OUR FULLY AUTOMATIC 
FILLERS 











Blumenthal Bros. Chocolate Com- 
pany is introducing malted milk cen- 
tered chocolate Easter Eggs either 
bulk packed or in the container pic- 
tured above. Eight eggs are packed 
to each container with a window in 
the. lid. A notation on the package 
reads “Decorate at Home”. The con- 
tainer can be reused as an Easter 
basket by inserting a pipe cleaner or 
ribbon for a handle. 





Pop Corn Service of New York City 
is packaging a Pop Cor Santa, a 
statuette of Santa, molded of colored 
pop corn in a display carton with un- 
usual display value. The carton is a 
one piece display with a cut down 
front panel. The side and top panels 
fold inward so that the Santa is visible 
from three sides, and the printed de- 
sign appears on the inside as well as 
the outside of the carton. 


George H. Sweetnam, Inc. has ap- 
pointed Fred L. Hayes sales represen- 
tative for Georgia, Florida, Alabama, 
and the Chattanooga area of Tennes- 
see. Mr. Hayes’s offices are at 3936 
Club Drive, N. E. Atlanta 19, Ga. 
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Freshness is & 
vital fo this Fa 
business = Ea 


... that’s why 
Brach’s packages fine 
candies in polyethylene 
















Bim protection that stabilizes moisture con- 
tent maintains the flavor and consistency of 
candy ... fresh, appetizing, and repeat-business 
appealing. The fine color printability of treated 
film made of Baxexrre Brand Polyethylene is 
an extra sales feature ...as well as the great 
strength ... that can benefit you greatly. 

Find out from your packaging supplier how 
film made of Baxetrre Polyethylene can boost 
your profits. Or write Dept. MP-99. 


It pays to 
made of AZT TUE 


Polyethylene Plastic 





BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation $0 E. 42nd St., New York 17, N. ¥. 
The term Baxexrrs and the Trefoil Symbol are registered trade-marks of UCC 








H. B. Reese Candy Company has 
introduced a one pound foil wrapped 
package of their famous peanut but- 
ter cups. The wrapper which is print- 
ed on the mat side of the aluminum 
foil, has a satin like golden back- 
ground with starlights scattered 
through it. This is the first package 
from this firm in the one pound size, 
with previous sales in the five pound 
bulk, plus five ounce, three and one- 
half ounce packages, and five cent, 
ten cent, and six-pack units. 

A predominately white cellophane 


OO a ee ee a 
FOLDING CANDY BOXES 


° 
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TO YOUR STORE 





‘ cover the foil package, with a window) 


wrapper has been designed for use? 
during the Christmas Season. It will) 


to show the product illustration. 
Wrappers designed and printed by~ 
Milprint, Inc. 


Saran laminated to Saran forms a 
new packaging material that achieves 
maximum protection of perishable 
products. Reverse printing is used on 
the outer film to seal the printed sur- 
face between laminations. A special 
adhesive fuses the two sheets of film 
together, sealing the printed surface 
from the product and from rough 
handling on the outside. It is pro- 
duced in roll, sheet tube, bag, or 
pouch form in any dimensions. 

For further information write: Print- 
on Corp., 304 East 23rd St., New 
York 10, N. Y. 


The cracking of polyethylene film 
has been found to be caused by cer- 
tain silicone release agents often used 
on commercial band sealers. Experi- 
mental work has shown that these 
release agents effect the film in such 
a way that it will crack easily when 
placed under stress such as being 
packed in a carton. 

For a copy of the report write: 
Bakelite Company, 30 East 42nd 
Street, New York 17, N. Y. 





The 
Candy Clinic 


is operated as an industry ser- 
vice by our editorial depart- 
ment. All subscribers are 
invited to send samples of 


their candy to be analysed. 


Ship samples to: 


Candy Clinic 


The 
Manufacturing Confectioner 
418 N. Austin Blvd. 
Oak Park, Hlinois 
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AVISCO* CELLOPHANE 
gives rich new sales 


appeal to packaging 


Look what you get with AVISCO 
Cellophane: 


—crystal-clear transparency that lets 
you see the product, perfectly 


—dazzling, shopper-stopping sparkle 


—new brilliance for color printing 


And cellophane’s machine working 
qualities are unmatched by any other 
packaging film. 


We'd be happy to discuss your en- 
tire packaging program and share with 
you our wide experience and knowl- 
edge of how to make a package sell. 


American Viscose Corporation 
Film Division 
1617 Pennsylvania Boulevard 


Philadelphia 3 





CELLOPHANE 


for February, 1956 





VISQUEEN FILM 


solves moisture problem 
eliminates breakage 
for Concord candies 





“We package our candy products 
in moisture-proof VISQUEEN film be- 
cause the candy stays fresh longer,” 
says Oscar Cohen, Sales Manager 
of Concord Confectionery Corpora- 
tion, Brooklyn, N.Y. “Maximum 
eye-appeal is obtained because we 
use plain, unprinted bags, tied at 
the top with an attractive price 
marker. Using this method, we have 
found retailers give our products in- 
creased display.” 

“VIsQuEEN film is tough and tear 
resistant— won't deteriorate, dry 
out, or get brittle. Because it is com- 
pletely uniform in gauge, we operate 


our packaging lines at higher speeds 
—reducing packaging costs. We fab- 
ricate and fill our packages in 
one operation on our own auto- 
matic machine.” - 

If you have a packaging problem, 
it will pay you to consult a con- 
verter of VISQUEEN film. For names, 
clip coupon, attach to your letter- 
head and mail. 





important! VisqueEEN film is ail 
polyethylene, but not all polyethylene is 
VISQUEEN. Only VISQUEEN has the benefit 
of research and resources of The visKING 


Corporation. 





f & 
Vili film ...@ product of 


THE ViIGKING CORP., Bex MC2-1410 
Plastics Division, Terre Haute, Indiana 
World's lorges! producers 

of polyethylene 


sheeting and tubing 
In Canede : 
VISKING Limited + Lindsey, Onterio 
In 
Sisal VINOUIIEDS Uiented ° Stevenage 
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The J. Lyons Company is packag- 
ing its chocolate covered thin mints 
in a family of gravure printed cartons 
with novel interior separators. The 
new one-piece separators are die 
cut in a triangular pattern to form 
tiny racks with each division holding 
one mint. This prevents candies from 
sticking to or rubbing against one 
another or to the carton. These car- 
tons are made in three sizes, and 
have windows cut in the top panels 
to permit the candy to be seen 
through the acetate overwrap. The 
carton is printed in chocolate brown, 
pink and green. 

Designed by Jim Nash Studios, 
printed by Gair cartons. 





White patent coated board cov- 
ered with clear extruded polyethyl- 
ene makes an excellent separator for 
these glazed candy fruits. The poly- 
ethylene coated board is grease- and 
moisture-resistant and prevents the 
product from sticking to the container 
or staining the board. 

The board is die-cut and creased 
in any shape or size to suit the par- 
ticular requirements of the container. 


Coated board by Los Angeles Car- 





ton Division of Robert Gair Company 
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tT Zuaatity-Coutrolled 
ec eles 
HERE IT IS—ARTIFICIAL CANDY FOR ; i 
from ¢ your salesmans sample case ; Tq DMT IPTIKD NS 2 
one e your window displays 9 ale -) ; 
car- Artificial chocolate candy for your salesmen’s sample case. No ! 
oul spoilage from weather or crushing. SOSes® of ae ee — ; 
" Artificial chocolate candy for your window display. Economical. It uSH : 
ine: pays for itself in one months time, no waste, always in fine ap- TO QCFREE Sales-building Label Designs For Our Candy \attach label or copy : 
seen pearance. There is no need for window sun protectors as artificial US: Otebel Samples & Suggestions for More Efficient Economical Labeling i 
The candy is not affected with the sun and heat. No color fading. Q Quotation on M Labels, as per attached labels or shetch : 
ver Artificial chocolate candy is made from your candy sample, true i i 
, to color and appearance. Write today for your sample. q Meme : 
Cc. G. Girolami & Company | Address ' 
dios, 944 N. Spaulding Avenue Chicago 24, Illinois Soe aE yo ae aircon UD J 
PARTITIONS 
PACKAGING tS tek be 
LINERS 
DOV- 
byl TRAVER PARTITION RESETS 
for oe} i te) 7-Wale), —_ 
oly- 0s 0 Sewell ch  Geada ian IN PARTITIONS as in all your packaging, make sure 
sail CHICAGO 12, IL they complement the quality of your p in every 
the detail. 
iner Traver offers a complete line of internal packaging, in all 
Bound Brook, N. J. Chimney Rock Rd. grades of board and all colors, with prompt delivery in 
a Elliot 6-3105 any quantity. 
ar- LINT-FREE © GREASE-RESISTANT * ODORLESS 
| ECONOMICAL 
ner. 
ar- 
any 
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“Hershey Employees 


cited for 


Payroll Savings Plan...” 


“We, the officials and employees of the Hershey Choco- 
late Corporation of Hershey, Pennsylvania, are proud 
of the citation recently presented to us for outstanding 
participation in the United States Treasury's Payroll 
Savings Plan for the purchase of Savings Bonds. 

“We all realize fully the importance of sound money 
to the economy of our country and our community. I 


Portrait by Fabian Bachrach 


wholeheartedly recommend that all business executives 
activate this plan in their respective companies.” 


RP. A. STAPLES, Chairman of Board and President, 
Hershey Chocolate Corporation 


If your company has the Payroll Savings Plan, your 
State Sales Director will be glad to help you organize 
a Person-to-Person Canvass that should increase em- 
ployee participation to 50%, 60% or more. If you do not 
have the Plan, he will show you how easy it is to install 
one. Write to Savings Bond Division, U. S. Treasury 
Department, Washington, D. C, 


The United States Government does not pay for this advertising. The Treasury Department 
thanks, for their patriotic donation, the Advertising Council and 
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A new low cost semi-automatic packaging machine 
has been developed because of the need for a simple, 
flexible and economic machine. With free flowing prod- 
ucts it can be operated at speeds up to 30 bags per 
minute. Accuracy is attained through the use of an 
exclusive angular scale that eliminates in-flight errors. 
Product is fed through the machine by vibrating pans 
that are electronically controlled. Volumes from 1/2 
ounce to 2 pounds can be processed. 

For further information write: H. C. Little, San Rafael 
4, California 


A new conveyor belt has been developed with a plas- 
tic surface which is claimed to give it the characteristics 
of a perfect food handling belt. The belt, called Perma- 
gloss, remains completely inert and unchanged by the 
most severe conditions of temperature and contact with 
chemicals. It is claimed that the belt has unusually high 
tensile strength and that it will not stretch or contract 
due to heat or moisture. It is further claimed that it is 
resistant to heat up to 300° F. 

For further information write: The Mohawk Supply 
Company, Commercial Trust Building, Room 1267, Phil- 
adelphia, Pa. 





BETTER MARKING EQUIPMENT 
by industrial 


FOR PRODUCTION LINE multiwali 
MARKING, DATING AND CODING bags 
Industrial Marking Equipment is engi- ages a0 ae 
neered to lower your costs — raise your BF 6 9 
operating standards. It is unmatched for cartons 
high speed performance, and economical, containers 
efficient operation. drums 
Before you make any decision on mark- cases 
ing equipment, get full information on shooks 
Industrial — you'll be glad you did! pails 
Write for the new Industrial catalog — rolls 
today. Dept. MC cans, etc. 








for February, 1956 





For Maximum Protection 


at Lowest Cost 


SWEETONE WAVEE PARCHMENT is the 


most economical grease proof box pad 


sold today. It is ideal when used as a 


safeguard against breakage for candy. 


Write Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 


Glassine Chocolate Dividers 

Waxed Papers Boat & Tray Rolls 

Wavee Parchment Layer Boards 

Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 


PRODUC 


Representatives in Philadelphia, Detroit, 





St. Louis, Chicago, Dallas, New Orleans and Los Angeles 
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MURNANE 
“Ltat free’ 


PAPERBOARD PRODUCTS 
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Speed Makes The Difference! 
450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 
MACHINE 


Speed that's always 
dependable — Safety 
that can be counted on 
— maximum production 
at least cost—that’s the 
ideal Special Caramel 
Wrapping Machine! 












Only 2 personnel 
required for this 
entirely automatic 
operation. 


Write today for FREE 
Brochures. 


IDEAL WRAPPING MACHINE COMPANY 
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HOW TO SALVAGE 
SCRAP CANDY 


(Revised Edition) 
By 
Wesley H. Childs 


Tells how you can re-use scrap candy in- 
gredients without loss of value. Also, how 
you can reconstitute the raw materials to 
perform primary functions in first-grade 
goods. This booklet has chapters on 


1. HARD CANDY 
2. CHOCOLATE-COATED PIECES 
3. GUM and PAN ROOM PIECES 


Price Per Copy—$2.00 
Book Sales Dept. 
THE 
MANUFACTURING CONFECTIONER 














418 N. Austin Bivd. Oak Park, Ill. 
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The Nut Grace Specialist 





M. Davidson has made a place for himself in the 
highly competitive Chicago market by specealiz- 


ing on an unusual candy piece. 





for February, 1956 





D avidson’s Candy Shops have made a name and 
reputation tor themselves in the highly competitive 
retail manufacturing business in Chicago by special- 
izing on one unusual type of candy. Walk into any 
one of these four loop shops and just a glance will 
show the specialty, nut glaces of all types. All dis- 
plays are bulk on large trays in glass counters, with 
no fancy boxes displayed or even sold. 

If you happen to stop in at two of the stores during 
the afternoon or evening you will see the candy being 
made right in the store. All cooking and slabs are in 
the serving area of the stores, with just a small choc- 
olate dipping operation in a back room outside of 
customer view. Nut glace making is a clean and neat 
overation, one that lends itself to customer display. 
The sight and aroma of fresh nut glace spreading on 
a slab, the sight of pans of pecans, almonds, bruzils 
and cashews going into the batch, have proved an 
irresistible attraction. The reason of the odd cooking 
hours is that they coincide with the heaviest street 
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Bulk diplay is the only diglay in Davidson's stores The 
stores are clean and neat without fancy decorations. 


traffic, and the drawing power of candymaking is the 
strongest sales booster for Davidson. 

Davidson also handles a line of chocolate coated 
items, but they are related to his speciality, nut bark, 
and clusters, coconut stacks, nut fudge, heavenly hash 
and a date and nut piece. The pieces are all large, 
and are displayed only in bulk. These chocolate items 
account for less than 25% of his volume. 

Anothe- item that is very popular is a molasses 
sponge candy..Customers stare fascinated as the batch 
puffs up on the slab, and is later sawed into pieces, 


about a half pound each. Smaller pieces are alsg 
coated. 

The “break” or rather “breakdown” that put him 
in the glace nut business came on a vacation trip 
through Albany, Georgia. His car developed motor 
trouble there, and while waiting for repairs, he no- 
ticed a grove of pecan trees nearby with the ground 
littered with nuts. On inquiring he found that the nuts 
would probably be left to rot; he contracted to buy 
all they would bag at five cents per pound! 

Back in Chicago, Davidson found out he could get 
20 pounds of useable pecans out of a hundred pounds, 
And at 5 cents a pound, unshelled, he decided he 
had discovered a delicious, inexpensive ingredient 
which shculd be used in candy. This, of course, took 
place before pecans were marketed as a desirable nut 
for salting, for candy, for baking, and many other 
uses as they are now. 

Remembering back to the days at Kehoe’s making 
glaced marrons, he tried glaced pecans. They were 
an immediate success, and other nuts were added to 
the line. 

Davidson opened up additional locations, and now 
has three stores in Chicago’s loop under his name. In 
addition, his candies are sold in about ten more 
through Chicagoland. 

The three Davidson stores, in addition to the origi- 
nal one near McVickers Theater, are one at 124 N. 
State Street in the theater district and another at 78 
W. Madison Street, where sidewalk traffic is extremely 
heavy, near restaurants and hotels. 

The fourth and largest is at 320 S. Wabash Avenue, 
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SOLVED! ercetems ? 
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The Amazingly New Release Agent 


CONFECTIONERS 
EEZ 


FOR SLABS, PANS OR OTHER 
MACHINERY OR EQUIPMENT 


A PROVED LABOR 





Eliminates bruised and damaged pans, unneces- 


AND TIME SA VERI sary noises . . . simply apply with soft brush or a 
e clean rag to the pan. 

Here’s what one candy manufacturer 

says... Another candy company uses CONFEC- 


TIONERS’ EEZ on hard candy rollers and 


dies and on vacuum pars. 


CONFECTIONERS’ EEZ is being used 


successfully on following candies: 


e FONDANTS’ e BUTTERSCOTCH 


e CARAMELS e HARD CANDIES 


Nougat pans brushed with CONFEC- 
TIONERS’ EEZ release their product 
immediately. 


TRY IT YOURSELF 


Sold on Money-Back Guarantee! 


Trail Hale Company 


2529 N. PULASKI ROAD, CHICAGO 30 
All Phones: CAPITOL 7-3242 





AVAILABLE IN APPROX. 
450 Ib. DRUMS—225 Ib. ¥2 DRUM 
45 ib. PAILS 
SEND YOUR ORDER TODAY 
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This view from the sidewalk shows how the candymaking, 
on the left, is in full view of the public. The windows show 
only bulk candy, as does the inside display cases. 


where there is a lot of evening pedestrian traffic. All 
the candy produced by Davidson is made at the 
State Street and Wabash Avenue Stores. In addition 
to the glace, brittle, and sponge candy making, the 
Wabash store also contains the chocolate dipping 
operation but this activity is not open for public 
viewing. 

His candy makers have been in the business for 
years and one of Davidson's chocolate dippers has 
been with him for over 20 years. “They all seem to 


stay around,” Davidson says, for which he is very 
happy because he says it is hard to find candy makers 
today who really know the art. 

While over 75 percent of his selling is retail, David- 
son also carries on a wholesale business. Six or seven 
health food stores in downtown Chicago carry his 
nut candies and a delicious combination of chocolate, 
dates, raisins and nuts. He also supplies candy for 
several outlying shops in the vicinity of Chicago. 

Up to a few years ago, Davison sold to several 
department stores, a drug chain and a mail order 
house, but he cut out this activity because he prefers 
retailing and his wholesale operations were becoming 
too big. 

While almost every other candy retail store looks 
to the period between Thanksgiving and Christmas 
as its sales peak of the year, Davidson finds that his 
sales drop. But he has found that while other retail 
confectionery outlets are worrying about a post Christ- 
mas sales let-down, he enjoys a sales boom. He attri- 
butes the pre-Christmas sales drop to the fact that his 
candy is not gift packaged and therefore cannot meet 
competition from other candy products which are 
packaged attractively in a seasonal design. Why his 
sales boom after Christmas might be influenced by the 
fact that candy eaters are tired of rich, heavy holiday 
foods, and welcome a return to the crunchy texture 
of brittles, glaces and sponge candy. All Davidson 
knows is that he can’t make enough of his type of 
candy fast enough to meet the demand in January and 
early February. 








U. S. OFFICE 


SOLIDA TRADING COMPANY INC. 


Machinery Division 
220 West 42nd St., Suite 2010, N. Y. 36, N. Y. 
Telephone: Wisconsin 7-8520-1 
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THE TURBO CONCHE 


made by 


Pelzholdt 





established in 1853 
- MAIN ADVANTAGES OF THE NEW PROCESS: 


e striking reduction of conching time (1:3) 


e possibilities of great savings in added cocoa 
butter—without imparing quality 


e improved flavor by continuous supply of fresh air 
e removal of moisture and acidity 

e better texture of product 

e saving of manufacturing space 

@ equipped with the latest technical devices 

e U. S. and Canadian patents applied for. 


Consultants: 


Consumers Research Laboratories Ltd. 
Technical Director—Dr. Hugh Lawford 
3455 Yonge St., Toronto, Ont. 


CANADIAN OFFICE 
TURBO REG’D-—F. H. THORZ 


1415 St. Mark St., Room 17 
Montreal, Que. 
Telephone: Fitzroy 2697 
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When asked how he got into the business, David- 
son says, “I'm an old sugar head. I've been making 
and selling candy for over forty years and in one 
place, Chicago.” 

He started out when he was twelve years old firing 
coke furnaces for the Nuggett Candy Company at 
Chicago’s Lake and Halsted Streets. He remembers 
well the six furnaces he had to start at 5 A. M. for 
the candy makers. Later he also learned the art of 
chocolate dipping there. 

From the Nuggett Candy Company, where he 
learned candy making in many phases, he went to 
Kehoe’s in Chicago, a company which can be com- 
pared with the famous Kranz organization, producers 
of fine confectionery. At Kehoe’s, Davidson made 
special candies for some of Chicago's first families— 
Armour, Swift, McCormick, Ryerson, Field and many 
others. Candies like rich cream caramels and glaced 
marrons, and other de luxe confections were produced 
on special order and called for by family chauffers. 

From glaced marrons for the taste of Chicago's 
Gold Coast, Davidson went to molasses kisses, an 
inexpensive item loved by young and old. He stayed 
with the Blue Grass Bell Molasses Company for four 
or five years making kisses. 

Next came a stint with the Betsy Ross Candy Com- 
pany, a nationwide chain of retail stores operated on 
a franchise basis. Davidson headquartered in Chicago 
and was in charge of stores in the midwest. His job 
was to open stores, teach candy making and mer- 
chandising to the operators. However, when in about 
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WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 
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1935, the company began to emphasize wholesaling 





The store on State Street is small, so there is just one 
furnace and small slab. Three candymakers work in the two 
stores that manufacture. 


instead of retailing, Davidson pulled out and took 
his fateful vacation trip through Albany, Georgia. 
He was already making a test flight in candy re- 
tailing, as he had opened one store in 1932, under 
his own name before he made the break with Betsy 
Ross. This store was at 25 West Madison Street, just 
west of one of Chicago's oldest and best known the- 


aters, McVickers. This store, still in operation, is the 
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WILBUR-SUCHARD 


hocolate 


COATINGS 











“BUSH™ 





FLAVORS - ESSENTIAL OILS 
AND FOOD COLORS 


insure that the excellence and 
full rich flavor of your candies 


will always be maintained 





W. J. BUSH & CO. 


Incor porated 
NEW YORK, N. Y. 


605 W. Washington Blvd. 3525 E. Olympic Blvd. 
Chicago 6, Illinois Los Angeles 23, Calif. 


P. O. Box 797, Montreal, Canada 














There are now 4 models of the famous 

Racine Depositor to choose from to 
fit the requirements of any shop. Get 
the details on these versatile and de- 
pendable depositors — 


WRITE FOR CIRCULAR 
VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO. 


NEW Y Rx N 
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-lasses sponge starts to rise on the slab. 


place where his first glaced pecans went on sale, 

Davidson also sells several non-candy items, potaty 
chips, cheese snacks, popcorn and caramel corn, jp 
his stores. “This may seem like a strange combination? 
he says, “but it certainly has worked out well for us’ 
He handles Kuehlman Foods potato chips and other 
snacks. And in turn, Davidson supplies brittles, glace. 
es, and other candies for Kuehlman Food stores jp 
Chicago and vicinity. 

To Davidson, packaging is purely functional some. 
thing to carry the candy. No fancy packages or boxes 
are used, only glassine bags and plain white folding 
cartons. All candy is displayed in bulk in large trays, 
While the interior of the store is very plain, mainly 
white, the attraction of the bulk displays of candy 
make a very appealing and appetizing appearance, 

Candy retailing is very competitive in Chicago, and 
Davidson does not. try to compete with Andies, Mrs. 
Snyder's, Joy, Mrs. Steven’s and Dutch Mill. These 
firms all emphasize their packaged chocolates. David- 
son has made a name and reputation by specializing 
on an unusual type of candy, one that is rarely seen 
in retail stores. He also makes his candy the best 
possible. 

His experience on pricing is quite interesting. His 
pecan glace, which sold a few months ago for $1. 
is now two dollars. His poundage sales are practically 
the same. The important thing from Davidson's stand- 
point is, the formula has not changed and his cus- 
tomers are still getting the same product that they 
have enjoyed for many years. Candymaking is done in 
two stores. In the State Street store, there is just one 
furnace and small slab. The work room is very crowd- 
ed and comparatively little candy can be made here. 
It is primarily for display purposes. In the Wabash 
store there are three furnaces, two large marble slabs 
and one steel slab. Here most of the candymaking is 
done. Two candymakers work through the afternoon 
and evening making glace nuts, molasses sponge and 
brittle. There are always customers watching, and 
they can always count on excitement when the mo- 
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CALENDAR 


February 4—Kansas City Candy Club, The Town House, Kansas 
City, Kansas 

February 6—Confectionery Salesmen Club of Baltimore, Gan- 
nons Restaurant, Baltimore, Md. 

February 9—AACT—New York Section, Busto’s Restaurant, 
Lower Manhattan, N. Y. 

February 9—Metropolitan Candy Brokers Assn., Inc., 
Empire, New York, N. Y. 

February 10—Los Angeles Confectionery Sales Club, Roger 
Young Auditorium, Los Angeles, Calif. 

February 11—Carolina Confectionery Salesmen’s Club, Honey’s 
Restaurant, Charlotte, N. C. 

February 14—AATC, Boston Section, Hotel Continental, Garden 
St., Cambridge, Mass. 

February 16—New York Candy Club, Park Sheraton Hotel, 
Manhattan, N. Y. 

February 20—Confectionery Salesmen Club of Philadelphia, 
2601 Parkway House, 1:30 PM, Philadelphia, Pa. 

February 20—Chicago Candy, American Furniture Mart, Chi- 
cago, Il. 

February 21—Candy Executives & Allied Industries Club, St. 
George Hotel, Brooklyn, N. Y. 

February 21—N.J. Retail Ice Cream and Candy Manufacturers 
Assn. Annual dinner dance. 

February 21—AACT Chicago Section, Furniture Mart, 6:30 
P. M. 


February 25—Dallas Candy Club, B & B Restaurant, Dallas, 
Texas 


Hotel 


February 25—Gopher Candy Club, Covered Wagon, Minne- 
apolis, Minn. 

March 1-2, 1956—Western Candy Conference, Sheraton-Pal- 
ace Hotel, San Francisco. 

March 5-7—Packaging Assn. of Canada National Packaging 
Convention, King Edward Hotel, Toronto, Canada. 

April 9-12—National Packaging Exposition, Convention Hall, 
Atlantic City, N. J. 

April 10-12—Point of Purchase Advertising Institute, symposi- 
um and exhibit, Hotel Sheraton-Astor, New York. 

April 26-27—Pennsylvania Manufacturing Confectioners’ Assn., 
Production Conference, Franklin & Marshall College, Lan- 
caster, Pa. 


May 6-9—Supermarket Institute Convention and Exposition, 
Cleveland, Ohio 


May 13-16—Flavoring Extract Manufacturers’ Assn. annual con- 
vention, Traymore Hotel, Atlantic City, N. J. 


June 10-18—Associated Retail Confectioners of the U. S., 36th 
Annual Convention, Somerset Hotel, Boston, Mass. 


June 10-14—The Institute of Food Technologists annual 
meeting, Hotel Jefferson, St. Louis, Mo. 


June 10-14—National Confectioner’s Association Convention 
od Exposition, Statler Hotel and Mechanics Hall, Boston, 
ass. 
July 10-12—Western Packaging & Materials Handling Show, 
Los Angeles, California 
July 11—Annual Convention, Southern Salesmen’s Candy Club. 
Dinkler-Plaza Hotel, Atlanta, Ga. 


July 12-14—Southern Wholesale Confectioners Assn. annual 
convention, Dinkler-Plaza Hotel, Atlanta, Ga. 


July 29-August I-NCWA Convention and Exposition, Shera- 
ton-Park Hotel, Washington, D. C. 


September 20-22—Michigan Tobacco and Candy Distributors 
Assn., Annual meeting, Hotel Statler, Detroit, Michigan. 


November 6-8—Canadian National Packaging Exposition, CNE 
Automotive Bldg., Toronto, Canada. 
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f 
One operator can produce 


over 300 3” sticks per minute 
with this Racine machine. Find 


out how this durable machine 
pays for itself. 


VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO. 


a oe ee NEW YORK 8 nN Y 











I's the NEW 
Master Model 
instant & Continuous 


Fondant Machine for large volume pro- 
duction of the finest quality Fondant at 
the lowest labor and investment cost. 


For full information 
write 


ConfectionMachineSalesCo. 


407 So. Dearborn St., Chicago 5 
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The Key to Future Profits is 





PNGB Med F-wates, 







THIN MINT UNIT 


Continuous Automatic 
Straightline 
Production System 


ba] ba 7 
Nee) 







Produces finished chocolate covered 
centers without handling. 


This unit consists of the following 
machines: 


¢ D-100 Depositor ¢ Enrobet 

¢ Skinning Tunnel ¢ Multiple Tier 
® Cooling Tunnel Cooler 

* Turnover Device * Packing Table 
¢ Buncher 





The Thin Mint Unit operates as fol- 
lows: The Depositor deposits mints of 
equal weights and sizes onto a heavy 
rubberized belt. The mints travel on 
this belt through the Skinning Tunnel 
and then enter the Cooling Tunnel in 
which they are cooled to the proper 
temperature for chocolate enrobing. 
The mints are next transferred onto 
the Turnover Device which drops them 
row by row onto the Buncher. After 
the Buncher provides the proper spac- 
ing of the mints for transfer onto the 
plaques of the Multiple Tier Cooler, 
the mints are chocolate coated by the 
Enrober. The enrobed mints then en- _ 
ter the Multiple Tier Cooler on plaques 
which travel through the unit. The | 
| 
J 














cooled and finished mints are dis- 
charged onto the packing belt for 












































packaging. . : 
Straightline 
Set at 
Our engineering staff will be hap- L sonmneeticlele = itt ame re. = 
py to sit in with you and discuss = — 
your particular production problem. or — with Turntable 
No obligation. f ee ——— 
| ge ee moe = ee > Tt T bene pepe te te Seen ee 
WRITE TODAY FOR {he —— = Ss ==... 
COMPLETE DETAILS — npn nee ae TS 
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STRAIGHTLINE 


PRODUCTION SYSTEM 














Plant Producing 
Chocolate Covered 
Peanut Patties in 
Paper Cups 


This unit has been developed for the automatic produc- 
tion of chocolate candies with semi-solid centers. It is 
a high production unit, delivering absolutely uniform 
pieces at a minimum operating cost. 

The unit consists of two Chocolate Depositors, one 
Extruder, one Transfer Unit, and one Multiple Tier 
Cooler with Packing Table on top. 

Cup Carriers carry the paper cups automatically 
from the first chocolate Depositor to the Extruder, and 
then to the second chocolate Depositor. The confec- 
tions are now transferred to the Multiple Tier Cooler 
and emerge onto the Packing Table. 

The operation is continuous. Cup Carriers are not 
removed at any point. 


Our engineering staff will be happy to sit in with 
you and discuss your particular production prob- 
lem. No obligation. 


WRITE TODAY FOR COMPLETE DETAILS 





























NATIONAL EQUIPMENT CORP 


153-157 CROSBY STREET NEW YORK 12, N. Y. 











Supply Field News 





“On to Boston in 56” Committee meets to plan their pro- 
motion (left to right) Ehard Johnson, Johnson Candy Corp.; 
Proctor Coffin, NECCO; Walt Lapham, Schrafft’s; Henry 
Bornhoft, Squirrel Brand; Raymond Schnyer, Walter Baker; 
and Richard Mailey, Deran. 


Members of the National Confectioners’ Association 
have been made well aware of the location of the 1956 
convention by a neat piece of publicity. The “On to 
Boston in 56 Committee”, headed by Walter A. Lapham 
of Schrafft’s has sent out to each member a can of 
Boston Baked Beans, and a can of Brown Bread which 
both reminded members of the location of the conven- 
tion and gave an indication oi some of the good things 
cf life to be found in that area. 

Incidentally the labels of these cans have been num- 
bered and should be saved and brought to the conven- 
tion in June. The committee has also sent out New Eng- 
land Journeys bocklet and pictorial map as a suggestion 
that members might plan their vacation trip in that area 
either immediately before or after the convention. 


Donald H. Dalbeck has been elected president of the 
Package Machinery Company. 


Robert W. Montgomery has been 
appointed Sales Manager of Fritzsche 
Bros., Inc. Mr. Montgomery joined 
the firm in 1946, and spent eight 
years in the Philadelphia sales office 
of that firm. He was transferred to 
the Company's headquarters in 1954, 
and has worked on various types of 
sales problems. 


Nordihydroguaiaretic Acid (NDGA) has finally been 
given full approval by the Food and Drug Administra- 
tion for use in preventing rancidity and foods susceptible 
to oxidative deterioration. 


Clinton Foods, Inc. has sold the assets of its’ corn proc- 
essing division, Clinton, Iowa to Standard Brands, Inc. 
subject to the approval of Clinton Foods’ stock-holders 
early in 1956. According to H. A. Bendixen, Clinton’s 
vice president and general manager, assurance has been 
received from Standard Brands’ management that they 
intend to continue operation of the business as a separate 
Clinton division with no changes of personnel at the 
Clinton office or in the field. 


Mr. Charles P. Walker, former 
General Sales Manager and a mem- 
ber of the Board of Directors of 
Chas. Pfizer & Co., Inc., was elected 
President and chief executive officer 
of van Ameringen-Haebier Inc., ef- 
fective January 3, 1956. He has been 
an officer and director of the Com- 





been serving as Executive Vice-President. Mr. Walker's 
promotion was in line with the firm’s policy of continu- 
ously strengthening the organization according to Mr. 


Van Ameringen, former president, and who was elected © 


to the newly created post of Chairman of the Board. 
Mr. van Ameringen will continue to devote his full time 
to the interest of the company. 











COLORED COATINGS 
Add color to your package! 


Bon bon coatings in pink, green, 
peach, yellow and white. 


Nu Coat 
Bon Bon 
Company 


4338 N. Western Avenue 
Chicago 18, Illinois bs 














STANcase 
EQUIPMENT BULK SUGAR 
HANDLING 
STAINLESS STEEL and STORAGE 
SYSTEMS 


MODEL 30--30 GAL 
MODEL 55--55 GAL. 


(Covers available) 





RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 
Manufactured by 


The Standard Casing Co., Inc. “4 


121 Spring St., New York 12, N.Y 




















DRUMS 





a1 C.Corri 


ESTABLISHED 1925 


CONVEYOR SYSTEMS 


Conveys sugar from 
unloading point to 
storage to production. 
Inquiries invited 


41 WORWOOD ST., BOSTON 22, MASS. 
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L. §. Brooks has been named gen- 
gal manager of P. R. Dreyer, Inc. 
Mr. Brooks has had twenty two years 

ience in the flavor industry. Jim 
Shea, formerly with E. J. Brach, has 
been named salesman in the Chicago 


office. 


Robert M. Silverman has been 
appointed advertising and sales pro- 
motion manager of Rhinelander Pa- 
pr Company. Mr. Silverman was 
formerly Product Brand Manager, 
Consumer Products Division of Kim- 
berly-Clark Corporation. 


Dubin, Schechter & Newman, Bro- 
kerage firm, has been formed from 
the former firm of Dubin & Schechter 
ad the independent broker, Len 
Newman. The firm will cover the 
metropolitan New York and the 
Northern New Jersey territory for 
candy manufacturers. 

Each partner is a second genera- 
tion candy man. Dubin’s and New- 
man’s fathers were well known candy 
manufacturers and Schechter’s father 
is an active candy broker. 


A unique sales promotion clinic is 
being planned for the Western Candy 





THE SUGAR 
INDUSTRY 
RESPONDS 


eeeee 

Our recent appeal to the 4 
Sugar Industry to awake 
to the dangerous inroads 
made by artificial sweet- { 
eners was answered in a 
most heartening manner. 
Besides the encouraging 
letters we received from 
all over the country, we 
opened our mails one 
; morning to discover that 
the SUGAR JOURNAL 
had utilized their front 
cover to take up our ap- 
peal, and had devoted 

space to a Harvard re- 
> port that non-caloric 
sweeteners are of no § 
value in reducing diets. 
We salute the SUGAR 
JOURNAL for its devo- 
tion to the welfare of the 
Industry, as well as the 
many others who pledged 
their aid. These efforts 
can only result in con- 
tinued growth and prog- 
ress. 


a * a = * & 
CHARLES FUCHS « co. 
SUGAR BROKERS 


120 Wall St., W. Y. 5, MY. 
BOwling Green 9-7171 
Member 


N. Y. Coffee & Sugar Exchange, Inc. 
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Conference at the Sheraton-Palace 
Hotel in San Francisco February 29 
through March 2. Questions such as 
“How many lines can a broker effec- 
tively represent to the buyer”, and 
“How does a manufacturer get distri- 
bution on news items”, will be dis- 
cussed by a panel moderated by Fred 
Haley, of Brown & Haley. Members 
of the panel are prominent buyers on 
the West Coast. 


Corn Industries Research Founda- 
tion, Inc. elected as president William 
T. Brady, first vice-president of Corn 


Products Refining Company, and as 
vice-president Theodore Sander, Jr., 
president of American Maize-Products 
Company. 


The Michigan Tobacco & Candy 
Distributors Association announced 
the election of Anthony Fox, owner 
of Michigan Cigar Company, Big 
Rapids, as president. Vice-president is 
William Dean, of Dean Brothers, Pon- 
tiac; treasurer, Paul Ghinelli of Capi- 
tal Vending, Inc., Lansing; and 
executive secretary, Michael R. Span- 
iolo of Lansing. 








Confectioners who use 


PENFORD CRYSTAL CORN SYRUP 
don’t have to worry about 
fluctuating qualities, because its 
quality is laboratory-controlled — 
always dependable! 


--- What's true for PENFORD 
CRYSTAL CORN SYRUP is also true 
for DOUGLAS CONFECTIONERY 
MOULDING STARCH and DOUGLAS 
CONFECTIONERS’ THIN BOILING 
STARCH. Try them and see! 


PENICK & FORD, Lid., Inc. 


420 Lexington Avenue, 


New York 17, N.Y. 


& Cedar Rapids, lowa 
1531 Marietta Blvd., Atlanta, Ga. 





C 4 


18 California St., San Francisco 11, Calif. 
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Yes, your products will start fast and finish “in 
the money” every time . . . when you use Clinton 
products from corn. 


Take Clinton corn syrup, for example. For years 
it’s been an “odds-on” favorite. Candymakers 
like the way it prevents crystallization, controls 
body, texture or chewiness and extends shelf life. 





And corn syrup is only one of the Clinton thor- 
oughbreds. Others are starches and dextrose. 


No matter which candy race you’re in, the odds 
are heavy in your favor when you use Clinton 
products. 


3 technical service in connection with 
- + « and remember : your specific problems is available 
* upon request 


lity products 


FROM THE WORLD'S CORN CENTER 





CLINTON FOODS INC. 
CLINTON, IOWA 
















SUGAR 
REPORT 


by Charles Fuchs 





A marked improvement took place 
in the market about the middle of 
January with raws advancing 15 
points from a low of 5.80 to a high 
of 5.95. This immediately produced 
the question as to where the over. 
night strength had come from. There 
are several answers. For one thing, 
Cuban sales in the world market to 
date have totalled one million tons, 
thereby placing them in an excellent 
position as regards their early pro 
duction. When refiners purchased 
raws at 5.80 several weeks ago it was 
understood that unsold Philippines 
might depress prices further. Instead, 
these were picked up by a large op- 
erator who has since resold them at a 
profit. Then again, supplies are rather 
tight for the month of February as| 
production in both Cuba and Puerto 
Rico will not get into full swing for 
some weeks. 





When we entered the New Year! : 


the general impression prevailed that 
a slight downward adjustment in re- 
fined prices was possible. All chances 
of such a development was quickly 
erased with the advance in raws. In 
spite of this, the policy of purchasing 
only actual requirements continues. 
The general impression prevails that 
the market could ease again between 
now and March when production in- 
creases and more pressure to sell may 
develop. 








Walted Wilh 
Centers 


Confectionery Manufacturers 

Are you interested in purchasing 

Malted Milk Centers? Made in dif- 

ferent sizes and formulas, backed 

by twenty years of experience in 

the manufacturing malted milk 
products. 


Write Box 261, The MC 
418 N. Austin Bivd. 
Oak Park, Illinois 
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READING: a business man’s tool 


CHAPTER TWO How To Read Fast 


by Niza Banton SMITH 


E very business man should be a rapid reader. In 
the face of this fact, it is hopeful to know that of all 
of the facets of the reading process, speed is the 
easiest one to develop. Here are some of the “secrets.” 

The rapid reader’s eyes move fleetingly across the 
lines, pausing briefly two or three times on each line, 
and picking up an “eyeful” of words at each pause. 
Speed is achieved by increasing the rapidity of the 
evye-movements, decreasing the length of the pause 
and taking in a larger number of words during each 
pause. 

While these are the mechanics of eye-movements, 
it is the mind that controls the reading process and 
better eye-movements are but a reflection of increased 


, mental tempo in gathering meanings from printed 
; symbols. So, first of all, set your mind on developing 


long, rhythmic eye-sweeps, with fleeting pauses that 


- gather in everything within the range of vision. Don't 


point, don’t say the words with your lips and don't 
move your head. Free your mind from all bodily 
accompaniments. Let it race ahead unimpeded. 
Now that you know what you have to do with 
your eyes, make up your mind that you must practice. 
One learns to type rapidly and accurately by prac- 
ticing; he learns to play the piano excellently by 
practicing, he learns to skate skillfully by practicing. 
So it is with reading. As a business man and a reader 
of much business literature you must definitely resolve 
to tackle your reading improvement program in the 
same way that you would tackle skill improvement 
in any other area. Desire, determination, practice— 
these are the basic ingredients in your recipe for 


. reading improvement. Once you've put yourself in 


the right frame of mind you've made a good start. 

Choose the right physical setting for this practice. 
Don’t start your improvement program in the midst 
of a busy office where phones are ringing, office help 
is asking questions, and people are coming and going. 
And don’t start it in the living room at home where 
television is shouting out attention-arresting phrases 
and the children are playing cops and robbers. You 
probably can withstand such distractions when you 
become a highly proficient reader. But to start with, 
go into a room by yourself—and close the door! Shut 
the distractions out. 

Once you are in a room free from diversions, look 
for a chair which isn’t too luxuriously comfortable. 
Your period of reading practice is no time to loll 
on a chaise lounge or to recline on soft pillows in a 
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bed. You have a job to do. As a business man or 
woman, you are about to sharpen one of your most 
important tools, a tool that will save you time, and 
time saved is money saved. With the importance of 
your new job in mind, find yourself a fairly straight- 
backed chair. Seat yourself so that you know you 
have a spine, square your shoulders and go to work! 

First, decide why you want to read the article you 
are about to tackle. Then read for this purpose. Hav- 
ing a strong purpose in mind helps to pull your eyes 
rapidly along over the lines, and it gives you some- 
thing to tie to in gathering meanings. 

At this stage in your program, choose an article 
or a chapter that is fairly easy—an article of business 
interest, but not technical material or text that is 
packed with facts. Look at the title and the pictures. 
These give you clues that you need in the next step. 

Decide why you want to read this article. Just to 
follow the plot of the narrative? To get some ideas 
that might be useful to you? To find what happened 
in a current event? Whatever the reason is, phrase 
it concisely and keep it uppermost in your mind 
throughout the reading of the entire selection. Your 
purpose is the pilot light which guides you over the 
sea of print with a well-filled dragnet of ideas at the 
end of the journey. It is the magnet which attracts 
useful information to satisfy your business reasons for 
reading. 

Above all, force your speed! Make yourself read 
faster, faster than you have ever read before. Con- 
sciously push your eyes across the lines as fast as 
you can make them go and still know what you are 
reading about. Across, back, across, back, across, 
back, in rapid rhythmic sweeps. Just make those eyes 
leap over the lines. They are your servants. You can 
control them. Don’t let them loaf along ‘in the old 
lazy way. 

Now see if you can apply all of the things we've 
been telling you in reading the article on the next 
page. It’s about “Banks” a topic in which all business 
people are interested. This is an easy article, but it 
should be easy for your first practice. 

First, get yourself in the right physical setting. 

Now look at the title. What specific information do 
you think will be presented in regard to banks? 

For what purpose would you like to read this 
article? To obtain general information about the dif- 
ferences in banks of “Yesterday” and “Now”? To find 
out if differences between old and new banking pro- 
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cedures have parallels in your own business? To get 
additional insights into changes in banking procedures 
which might be beneficial to you in making greater 
use of the bank in furthering your own business in- 
terests? Or what? 

Whatever your purpose is, phrase it concisely, and 
keep it uppermost in your mind throughout the read- 
ing of the article. 

Make up your mind to read fast, faster than you've 
ever read before! 

Jot down the time in minutes and seconds. 

Ready! Go! 


BANKS—YESTERDAY AND NOW* 


Time was—and not so many years ago, either— 
when the average citizen took a pretty dim view of 
banks and banking. That this was so, it should be 
said, was to no small extent the fault of banks and 
bankers themselves. Banks used to be—and a few still 
are—grim and forbidding structures, where business 
was conducted in a sort of genteel gloom, atmospheri- 
cally and personally. Behind the little barred windows 
were, more often than not, elderly gentlemen whose 
cordiality—and that may be an over-generous word to 
apply—reflected the size of the customer's account, 
and nothing less than a few hundred thousand on 
deposit could have inspired the suggestion of a smile. 
As for the officers and junior member of the firm— 
well, the man on the street rarely saw them and per- 
haps even more rarely thought seriously of speaking 
to them in a business way. 

Now, that appraisal may be a bit too harsh. And 
yet the average bank for many years was, to the 
average citizen, an awesome if necessary instrument 
for the transacting of business—usually big business. 
But somewhere in the past quarter century—perhaps 
in the wake of the depression—banks began to grow 
human, even pleasant, and started to woo the little 
man, the man who had been in awe of banks and 
bankers. [t is possible that this movement began in 
medium-sized towns or in small towns where people 
know each other by their first names, and spread to 
big towns. At any rate, the results have been spec- 
tacular. 

The movement to “humanize” banks, of course, re- 
ceived a big push during the war, when more and 
more women were employed to do work previously 
performed by men. Also more and more “little peo- 
ple” found themselves in need of personal loans, as 
taxes became heavier and as the institution of in- 
stallment buying broke down the previously long-held 
concept that there was something almost morally 
wrong about being in debt. All sorts of people be- 
gan to discover that the intelligent use of credit 
could be extremely helpful—and this idea was en- 
couraged to grow by forward-looking banks that saw 
a great future in aiding iarge numbers of small de- 
positors and borrowers to meet their financial prob- 
lems. 

Today's banks present a picture startlingly different 
from that offered by the banks of yesterday. For the 
most part their officers are accessible and are known 
to a surprisingly large number of small depositors 
whom even vice-presidents can call by their first 
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names. Some banks even have women—not unattrae. 
tive, either—as personal loan interviewers. And, of 
course, at many cashiers’ windows—most of which 
now are bar-less—pretty young women greet the cus. 
tomer with a smile regardless of the size of his 
account. Banks today make personal loans that few 
if any banks perhaps a quarter of a century ago 
would have considered. For example, not long ago a 
young man moved to a large city to embark on a 
new job and appealed to a bank for help in obtaining 
funds sufficient to move his family to the new loca. 
tion, some distance from his former home. He had no 
collateral—only a bright future and a creditable past, 
One bank did turn down his petition—in a friendly 
way—but another studied his problem and decided 
to invest in his future. He got the loan. In a not-too- 
distant past he’d have been regarded as a poor risk 
by any bank. 

In view of the public’s increasing acceptance of 
banks and bankers as friendly counselors, it is indeed 
surprising to discover that banks feel it necessary to 
embark on an elaborate public relation program to 
make people more conscious of their place in the 
community and the national scene. It may well be 
that the role of banks in keeping the nation’s financial 
arteries functioning properly is not as well under- 
stood by the public as it might be. But in most 
communities today’s banks and bankers have “sold” 
themselves and their services at the local level. It 
may be that the local banker has not yet established 
himself as firmly as a source of help and counsel as 
has the family doctor and it may be also that by the 
nature of his services he never will, but he is making 
rapid strides in that direction. 


CHECKING YOUR SPEED 


Write your beginning time and ending time on the 
first two lines of the table below. Compute your read 
ing time and reading rate in the same way that you 
did in Chapter One. A rate scale is provided for 


Time Begun 

Time Finished 
Reading Time 
Reading Rate 
Comprehension Score 


MINUTES 
7 6 6 SK 5 4 43% = S$ OS Kk YG 
WPM 105 113 122 134 147 163 184 210 245 294 367 490 735 
Average Good Excellent 





CHECKING YOUR COMPREHENSION 


Write “Yes” or “No” at the beginning of each state- 


ment. 





years ago was the fault of the people who 
used banks in these times. 


_____. 2. In the banks of many years ago elderly men 


usually served at the cashier windows. 
____ 3. In spite of the atmosphere within the bank 


of years ago, officers and junior members 
of the bank mingled in a friendly way with 


the citizens when on the street. 


1. The unfriendly atmosphere in banks of many 
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. Banks began to grow more human about 
fifty years ago. 

5. The function of the bank of many years ago 
was usually considered by the average citi- 
zen as that of a place to transact big busi- 
ness. 

6. One factor which contributed to humanizing 
the bank was the popularizing of the insti- 
tution of installment buying. 

7. During the war banks became afraid that 
large numbers of small depositors and bor- 
rowers would add to their financial prob- 
lems. 

. Drawing a conclusion from the example 
given, no bank at present would grant a 
loan without collateral. 

. It may be that the role of banks in helping 

the nation’s financial arteries to function 

properly is not as well understood by the 
public as it might be. 

It is surprising that banks at present feel a 

need for embarking upon a public relations 

program. 
Check your answers. Multiply the number right by 

10. Record your score. 
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Compare your rate and comprehension score with 
those you made while working with the material in 
Chapter One. 

Did you do any better? 


FOLLOW-UP PRACTICE 


Before you start your practice campaign on speed- 
ed reading, do some reading for the sole purpose of 
checking yourself to see if you have habits which you 
have formed in the past and which will now inter- 
fere with the new speed records which you wish to 
establish. Notice, for instance, whether or not you 
point to words or follow the lines of print along 
with your fingers as you read. If so, break yourself 
of this habit. One way to do this is to hold the book 
or magazine with both hands, one on each side of 
the opened pages. Your fingers, then, will not be 
free to point. 

Note whether you move your head from side to 
side as you read. If so, nest your chin in one hand, 
and hold it solid. This will prevent your head from 
moving. 

Watch yourself to see if you vocalize the words 
while reading silently. If your lips move as you read 
each word, then you are a pronounced vocalizer, and 
this will interfere seriously with your speed. Perhaps 
you do not actually say the words with your lips, 
but you still may vocalize to the extent that slight 
movement of the muscles in the throat can be detect- 
ed. If you find yourself vocalizing in either of these 
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MAXIMUM COVERAGE 


from each pound of coating 





Are you sure that you are covering as many 
centers from each pound of coating as possible? 
Many manufacturers are not and dont realize 
it. 

Only the Stehling Mixer gives you a large sup- 
ply of liquid chocolate, properly melted, prop- 
erly manipvlateu, and held in suspension ready 
for the most economical coating operation. 


Chocolate manufacturers use the Stehling Mix- 
er as an emulsifier. The manufacturing confec- 
tioner also needs the emulsifying action to 
provide his enrobers and dippers with chocolate 
of original and uniform viscosity. 


You can save money on coatings with a Stehl- 
ing. Write today for particulars. 





CHAS. H. STEHLING CO. 


1303 N. FOURTH STREET ° MILWAUKEE 12, WISC. 


Factory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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ways, place your fingers on the lips or the part of 
the throat which is moving. Whenever you feel the 
movement starting, stop it! You can break yourself of 
this habit by conscious and persistent attention. 

Analyze your reading habits to see if you reread 
a great deal. Read a selection and note how many 
times you go back to reread a word, phrase or sen- 
tence. If you do not reread at all in pursuing non- 
technical material, then all is well and good. If you 
frequently reread, then set about to break yourself of 
this habit. When you feel the urge to reread, just 
proceed straight ahead. You'll probably be surprised 
to find that you didn’t miss anything after all, and 
in the meantime you will have saved yourself a lot 
of time. 





HOOTON 





CHOCOLATE 


COATINGS e LIQUORS e COCOAS 


® A dependable source of supply for 
taste, appearance, and uniformity. Top 
performance—both product and service 
will appeal to you. 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 





MIKROVAERK (JENSEN) chocolate 

moulding plants for all size cho- 
colate bars and complete systems 
for producing continental moulded 

chocolates are distributed in the 
United States and Canada only by 
the Vacuum-Racine organization. 


3 a) NI 


VACUUM CANDY MACHINERY CO. 


RACINE CONFECTIONERS’ MACHINERY CO. 
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Perhaps you found that you do not have any of 
these habits to begin with. If you are free from them, 
so much the better. If you found that you do have 
some of them, then consciously break yourself of 
these undesirable habits. With these cleared away, 
there is nothing to prevent you from increasing your 
reading speed to any goal that you set for yourself, 

Now begin your speeded reading practice in earnest, 
This practice should be of two types: (1) General 
informal practice throughout the day; and (2) Specific 
practice within stated periods of time. 

Your general informal practice will consist of fore- 
ing yourself to read faster everything that you have 
to read all day long. Try the same techniques that 
you used in reading the article above on everything 
that you read. Regardless of whether you are reading 
memos and ads that are piled up on your desk, 
news items, magazine articles or chapters in books, 
push your eyes along as fast as you can make them 
go, and speed up your mental process of gathering 
meanings. 

You have to work at this business of increasing 
speed. Nothing short of continuous and abundant 
practice will develop the new rapid reading habits 
which you wish to acquire. So jolt yourself out of 
the old complacency and force yourself to read faster 
every time you have or can make an opportunity to 
read. Take in whole meaningful groups of words at 
each fleeting glance. 

You won't be able to read technical material as 
rapidly as non-technical material and while you are 
breaking old habits and establishing new ones, it is 
hoped that the bulk of your reading practice may 
be concerned with non-technical content. Don’t shy 
away from any technical reading that you have to 
do, however. If this is a must in your daily program, 
apply the same speed reading techniques to the tech- 
nical material as to the non-technical material. Your 
rate in reading non-technical material will always be 
higher than your rate in reading technical material 


‘which is closely packed with facts, but the speed 


with which you read this technical, factual material 
can also be raised to a phenomenal rate with concen- 
trated practice. Our best advice to you at this point 
in your reading improvement program, however, is to 
focus your speed practice as much as possible on 
non-technical material until you have established new 
habits of rapid reading. When you have raised your 
rate 200 or 300 words per minute in reading non- 
technical material, then start a concentrated drive on 
increasing your speed in reading technical content. 

So much for your general informal practice in con- 
nection with your regular day-by-day reading activi- 
ties. In addition to this more general application and 
practice, you should set aside at least one period 
each day for specific practice. During these daily 
periods, you should practice intensively on speed 
improvement and keep records of your progress. 

You might start with three five-minute practice 
periods, then gradually increase to six five-minute 
practice periods. 

Go into a room by yourself as previously suggested. 
Choose non-technical material for the first several 
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ice periods. Set an alarm clock at five minutes 

the time that you expect to begin reading. Now 
muster up all of the energy that you can command 
and at the right moment on the clock begin to read— 
just as fast as you can push your eyes over the lines 
of print. You must train both your mind and your 
eyes to a new tempo in reading. Get them accustomed 
to traveling fast. Consciously drive them at as high 
a speed as you can! 

When the alarm clock rings, stop! Find out how 
many words you have read, and divide the total 
number by five in order to get the average number 
per minute. Record this number in your notebook un- 
der the current date and label it “First Trial.” 

An easy way to find the number of words which 
you have read without actually counting every one 
of them is as follows: Count the number of words 
in several different lines on the page. You will find 
that there is some one number that recurs again and 
again. You may assume that this number represents 
the average number of words per line. Then all you 
have to do is to find the total number of lines you 
read and multiply it by this number. 

In addition to finding out your speed of reading, 
you must check your comprehension. If possible, have 
someone ask you ten questions on the content of what 
you have just read. Then score your answers, ten 
for each one that you answered correctly. If you 
can’t arrange to have someone else check you, then 
try to check yourself on your understanding of what 
you have read. Tell yourself what -you got out of this 
reading. Try to sum up the major ideas from the 
beginning of the article to the point at which you 
stopped reading. Now check back through the article 
itself to find what you had wrong or what you 
omitted. 

Do not be discouraged if your comprehension drops 
pretty low during these first practice periods. This 
often happens. Don’t let a low comprehension score 
slow you down at this stage. Keep right on pushing 
yourself to a high speed. Let yourself go, whether or 
not you are getting the meaning of every thing you 
cover. The important thing at this stage is to accus- 
tom yourself to a new tempo in covering printed pages. 

Of course if you continue to do badly with com- 
prehension after, let us say, ten different sittings of 
practice, then you should worry about meanings and 
devote more attention to this phase of your improve- 


‘ment. You will be given a great deal of help on 


comprehension in the remaining chapters. With the 
aid of the additional techniques suggested, your com- 
prehension improvement should keep apace with your 
speed improvement, once your new speed habits be- 
come established and effective. 

Now with all of this in mind, try another five- 
minute practice period. Strive to read more words 
than you did during the first five-minute period. Re- 
cord your score. Check your comprehension. Then 
take another five-minute trial, and another as long 
as you can concentrate well and work intensively. 
Don’t continue after you begin to tire. 

If you will follow the instructions given in this 
chapter faithfully, you will be amazed and gratified 
at the progress which you will make. 


for February, 1956 





Now Produce 
300 to 800 
HIGH QUALITY SUCKERS 

Per Minute 
_ Write for Full Details 


VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO. 


PARK ROW NEW YO RK . io 








ALWAYS AT YOUR SERVICE 





in Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8944 


80 WALL ST. 





COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 

















Walter H. Kansteiner Company 
Raw Material Brokers 


1737 W. Howard Street, Chicago 26, Illinois 





Bachman Chocolate Manufacturing Co.—Chocolate 
R. E. Funsten Company—Pecans, Black Walnuts 
Lever Bros.—Shortening—Vegetable Oils 
Petran Products Corporation—Vanilla 
Western Condensing Co.—U. S. Extra Grade Dairy 
Whey 


The Confidence of the Purchaser is in the Integrity of the Seller | 
. .. Our Greatest Asset. 
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FOR SALE 
Model S #3 Savage Fire Mixers. 
50 gal. Model F-6 Savage Tilting 
Mixers, stainless kettle. 
200 Ib. Savage Flat Top Marshmal- 
low Beaters. 
Merrow Cut-Rol Cream Center 


50” two cylinder Werner Cream 
Bea' 


ter. 

1000 Ib. Werner Syrup Cooler. 
200 Ib.-to 2000 Ib. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 
600 Ib. Continuous Vacuum Cooker. 
Form 6 Hildreth Puller. 
6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
National Wood Starch Buck. 
38” Revolving Pans. 
Ball Dayton Cream Beaters. 
100 gal. Copper Mixing Kettle with 

Double Action Agitator. 
We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE: 1 Girdler Votator, 1 DF 

Wrapping Machine, complete with 
Electric Eye (in original crate), 1 7-11 
model UF Hayssen Wrapping Machine 
with extended conveyor. Pump bars for 
National Equipment Depositors: og 
18, 2-single 30, l-single 24, ae: i 
l-single 30 with two-tone a nt, 
l-double 30, 1l-double 40, 1-triple 40, 
1-35 Gallon capacity Monel, metal steam 
jacket kettle with direct motor driven 
single actin — Fred W. Amend 
Co., Danville, IIl. 


FOR S......: Rose Caramel Wrapper for 
% x % x 5: piece, fold wrap; Hudson 
Sharp Box Wrapper, 4%. x 1% x 1%e, 
for wax paper or cellophane, electric eye; 
Fitzpatrick Model D Communator. Box 
266 MANUFACTURING CONFEC- 
TIONER. 











FOR SALE: Mill River Depositor for 
chocolate. Hohberger Cream Machine, 
— installation. GH-2 Wrapping 
M (excellent condition). Tray 
Lock Machines type TL-B-EL, end 
lock. Also ei gel A, seochinns for 
setting up and side locking. units 
in order. Box 267 

FA G CONFECTIONER 











FOR SALE: Racine Super Duplex Sucker 
Machine, excellent condition; also Sim- 
0 Steam Vacuum Cooker. Box 265 

MANUFACTURING CONFEC- 
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FOR SALE: 1 32” National Enrober 

with 24” Sisco Nut Roller. 4—Peerless 
Plastic Machines with 1 die each. 6— 
York Batch Rollers. 2—Old type Hans- 
cella Batch Rollers. 2—1000 lb. National 
Chocolate Kettles. 1—800 Ib. Duplex 
Chocolate Kettles. 2—Hudson Sharpe 
Wrapping Machines with electric eye. 
1-2 Barrel Reade Dough Mixer. 1— 
Hohberger Continuous Cooker. 1—10 HP 
Mears Kane Steam Boiler. Box 1052. 
The MANUFACTURING CONFEC- 
TIONER. 





FOR SALE: 5 Ft. Racine Snow Plow 
Cream Beater, with 5 H. P. Motor, 
Capacity 300 pounds, First Class Condi- 
tion. Mills Hand Drop Machine. Mills 
Gas Batch Warmer. Nut Cooker. 30 2k” 
Rubber Pattie Moulds. 105 Pounds Pow- 
dered Licorice Flavor. 217 Pounds Pow- 
dered Gelatin. A. E. Cramer, Barbara 
Fritchie Shoppes, Frederick, Md. 





MACHINERY WANTED 





WANTED: Savage revolving pan 18”, 

Groen gas vacuum cooker, 2 ft. Dayton 
cream beater, 20 qt. vertical mixer; 
small size horizontal marshmallow beater; 
6” chocolate coater; 50# chocolate 
melter. New or used equipment wanted. 
State condition ard price of equipment. 
Box 1253, The MANUFACTURING 
CONFECTIONER. 





WANTED: Roll Card Feed Units for DF 
and DF 1 Wrapping Machines. Paul F. 
Beich Co., Bloomington, Illinois. Phone 
3-8201. 





WANTED TO BUY: Used Stick Cand 
Sizer, or Spinner. Art Candies, Mt. Sterl- 
ing, Ohio. 





WANTED: Used Hudson Sharp bar 
wrapping machine. Box 151 The MAN- 
UFACTURING CONFECTIONER. 





WANTED: Hohberger Continuous Cut- 
ter. Box 268 The MANUFACTURING 
CONFECTIONER. 





WANTED: Hohberger Ball Machine. Box 
269 The MANUFACTURING CONFEC- 
TIONER. 





WANTED: Automatic Mogul, wood or 
steel; also Starch Dryer and Cooler. Box 
270 The MANUFACTURING CONFEC- 
TIONER. 


WANTED: ENROBER MAN, exper. 
enced in production of top q 
Miniature Chocolates, able to handle nop. 
automatic tempering, adjust tunnels ete. 
New York City. Box 885 The MANU. 

FACTURING CONFECTIONER. 


oS 


WANTED: Exciting new novelty candy, 
Salesman wanted, to carry as side 
10% comm; exclusive territories 











available. Box 273 The MANUFA( 
ING CONFECTIONER. 





POSITIONS WANTED 








Position Wanted 


Life Time Experience in Choco 
Manufacturing 


Founded and built up a successful 
chocolate manufacturing business, now 
in other hands. 

Capable of operating a business on 
economic and profitable basis, both 
in production and marketing, on coat- 
ings and package goods. 

Now in 50’s and wants to remain 
active for a few more years. Can help 
a company either modernize and re- 
vamp their plant or set up a new 
operation. Would want to train 
younger men to take over in a few 
years. Box 150 The MANUFACTUR- 
ING CONFECTIONER. 











THE MANUFACTURING CONFECTIONE! 


SITUATION WANTED AS EXECU. 
TIVE: Experienced in the manufacturi 
and production of chocolates and ge 
line candies. Can streamline your present 
plant operations and rearrange present 
machinery where necessary; thereby re- 
ducing labor and handling cost. Also 
have had charge of personnel, purchas- 
ing, sales, cost, packaging, and raw mate- 
ae. Box 262 The MANUFACTURING 
CONFECTIONER. 





CONSULTANT: Now available to assist 
others in the field of quality pressed mints 
and hard candy. 30 years with leaders. 
Actual experience covers creative plant 
layout, setting up Conf. Lab., training 

rsonnel for quality control and pro- 
uction. Flavor research. Continuous 
production methods, packaging and mer- 
chandising. Box 264 The MANUFAC- 
TURING CONFECTIONER. 





FOREMAN, now employed wishes to 
make a change. 30 years experience in 
general candy pan line, and technologist 
in Bubble Chewing Gum Base. Top qual- 








ity finishing and 100% high humidity 
resistance. Also will go to teach an 
where in foreign countries. Will nish 























highest grade references from this stat 
and forei countries. Box 272 
MANUFACTURING CONFECTIONE) 


















Machinery 


For Sale ond Ritelbtiihes 


from 


Precemeal Mid West Candy 


Marshmallow Plant 






























experi- 
Fee @ Equipment still in operation and is in first class working condition. 
Is ete. | il * vet 
MANU. ra ®@ Quantities are limited. 


@ These offerings are subject to prior sale. 





At Special 
Bargain Prices 
For Quick Removal 

















og 15,000 starch trays 

emain with starch. 

— WILL SELL | 

traf WITH STARCH Complete unit. Lotest type Huhn Chinook DC-6 Dryer end Cooler. Mill River Bausman Automatic Starch Moulder, ' 
: fou OR SEPARATELY. largest capacity. @complete. With Single and Double 16 Pump Bar 
TUR- 

— Take advantage of wl th. ie = bs q 
cturi . . 

—_ this exceptional op- "F 





reset | portunity to secure 

‘by re- . fi i 
. Alo} some fine equip- ( 
urchas- 


‘mate-} ment AT REAL LOW 











JRING 
PRICES. 
> assist 
1 mints 
paders. Write, Wire or Currie Starch Tray Loader. Currie Starch Tray Stacker, 6—Savage Stoiniess Stee! Marshmaliow | 
- plant Beaters, oval top, 200 Ib. capacity. 
raining Phone Collect to 
Bass. our New York or Main Items Available From Mid West Condy Marshmallow Plant 
1_mer- i Complete unit. Latest type Huhn 6-Savage Stainless Steel Marsh- 15,000 starch trays 
JFAC- Coigage eMices Sr Chinook DC-6 Dryer and mallow Beaters, oval top, 200 with search 4 
Complete Details Cooler. Largest capacity. Ib. capacity. os See. 
Mill River Bausman Automatic : WILL SELL STARCH 
nes to and for our Starch Moulder, complete. 400 Currie steel starch tray 
nce in Seecial Low With Single and Double 16 Dollies. ; TRAYS WITH STARCH 
ologist P Pump Bar. 2-Groen 300 gallon Stainless OR, TRAYS OR STARCH 
) qual- Bargain Prices Currie ‘Search Tray Loader. Steel Cooking Kettles with 
midity Currie Starch Tray Stacker. Agitators and bottom outlets. SEPARATELY. 








E Union Confectionery Machinery Co., inc 


ONE! New York 12, f hicago, I 


LAT 





BUSINESS FOR SALE 








MISCELLANEOUS 











FOR SALE: Retail Candy Shop, with 
Luncheonette. Most Beautiful Candy 
Shop in Northern New Jersey, on one of 
the iest shopping cities in N. J. Cost 
$70,000 to set up. Complete Candy Fac- 
tory & Dipping Rooms makes full line 
chocolates, hand dipped. Volume now 
$100,000. Sickness necessitates sale, $25,- 
000 cash needed & terms. Box 271 The 
MANUFACTURING CONFECTIONER. 





FOR SALE: High Class Retail Candy 
Shop, established 20 years. Reason for 
selling, “Ill Health”. Make fine line of 
Molded Chocolates, also have 5” Smith 
Enrober. Equipped for small wholesale 
business. Will sell equipment for $15,- 
000.00 plus inventory and rent building, 
or sell Real Estate and all for $45,000.00. 
Good location. Alderson’s Candy, 2915 
Tennyson St., Denver, Colorado. 





LINES WANTED 











CANDY AND ALLIED LINES for 

Western Pennsylvania. Twenty years 
experience same territory. Box 1255, The 
MANUFACTURING CONFECTIONER. 





LINES WANTED: Broker covering 

Pennsylvania excluding Philadelphia, 
ones for line or specialty items. Call on 
jobbers, chains, supermarkets and ven- 
dors. Over 25 years experience, large 


prenal foll with trade. Box 
MANUFACTURING CONFEC- 
TIONER. 


FOLDING CANDY BOXES: All sizes 

carried in stock for prompt delivery. 
Plain, Stock Print or S$ y printed. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manufacture 
a packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 


WANTED TO BUY: Interested in pur- 
chasing outright or buying into small or 
medium size aggressive candy plant now 
producing and selling several established 
numbers. Have had many years of prac- 
tical experience. Box 263 The MANU- 
FACTURING CONFECTIONER. Con- 
sultant: Now available to assist. 














WE BUY & SELL 


Cellophane 
conn 


SHEETS-ROLLS-SHREDDINGS 
Gollephane rolls in cutter boxes 100 fi. or more 
ALSO MADE OP OTHER CELLULOSE FILM 
Wex - Glassine Bags Sheets & Rolis 


Tying Rihbons—All Scotch Ta 
Colors & Widths Clear & re 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 


“At Your Service” 
74 E. 28th St., Chicage 16, 





Illinois 











- 


THE MANUFACTURING 
CONFECTIONER 








Subscribe to 





Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technical Literature Digest 
@ Manufacturing Retailer 

@ Book Previews 


And many other features 


418 N. Austin — Oak Park, IIl. 














Atlantic States 





HERBERT M. SMITH 


Confectionery Brokers 





KAISER MICHAEL 


Broker 


Manufacturers’ Representative 
“World's Finest Candies” 


911 Richmond Drive, S. E. 





318 Palmer Drive 


NO. SYRACUSE, NEW YORK 
Terr.: New York State 





BUSKELL 
BROKERAGE Co. 


SAMUEL SMITH 


2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 

Terr.: Virginia, N. Carlina, 


8. Carlina 


FELIX D. BRIGHT & SON Terr.: New Mexico, Arizona & Ei 


Candy Specialties 
P. O, Box 177—Phone 8-4097 
” NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 


ALBUQUERQUE, NEW MEXICO 


Paso, Texas area 





Pacific States 











11365 East Front Street 
RICHLANDS, VA. 

Contact Wholesale Groceries, Candy 
J and Nationa! Chains 
Terr. : = W. Va., Eastern Tenn., 

Eastern Kentucky 


SEATTLE 22, WASHINGTON 
DECATUR, GEORGIA P. O. Box 27 Terr. : Wash., Ore., Mont., Ida., 
Terr.: Ga. & Fla. BALLINGER, TEXAS Utah 
ra Territory: Texas 





W. M. (BILL) WALLACE 
Candy and Specialty Lines 


West Central States COMPANY 


LIBERMAN SALES 





Thorough Coverage 


1705 Belmont Avenue 








JIM CHAMBERS 
Candy Broker 


East Central States 


Mountain States 


HARRY N. NELSON CO. 
646 Folsom Street 





84 Peachtree Street 
ATLANTA, GEORGIA 
Terr.: Ga., Ala., and Fila. 





2960 N. Holton Street COMPANY Sell Wholesale Trade Only 
MILWAUKEE 12, WISCONSIN Terr.: Eleven Western States 
: ® New Mexico—Arizona El] Paso 
Terr.: Wis.. Ia., Ill. (excluding Chi y T 


cago), Mich. (Upper Penn.) 


BERNARD B. HIRSCH G & Z BROKERAGE 





WM. E. HARRELSON 
ASSOCIATES 


FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Terr: or Tee and 


Strictly Confectionery Products 
5308 Tuckahoe Ave., 
Richmond 26, Va. 

Four Associates 
Terr.: Virginia, West Virginia, 
North and South Carolina. 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 
super-markets and department 
stores. Backed by 26 years experi- 
ence in the confectionery field. We 
call on every account personally LOS ANGELES 13, CALIFORNIA 
every six weeks. Candy is our busi- 


SAN FRANCISCO 7, CALIF. 
' Established 1906 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East rd St. 
Phone: Mu. 4495 


Terr. : Calif., Ariz., N. Mex., 
West Texas & Nevada 
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Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


x * * 
RAW MATERIALS 
Ambrosia Chocolate Co Oct. 55 Chas. Pees & 0... 6s cannon 55 The Nulomoline Div. American 
American Sugar Refining Co. .Nov. 55 Mollasses Co. Oct. 55 
Anheuser-Bush, Inc. ............. 10 Gum Base, Inc............... Jan. 56 oi, 
. . = ger Manufacturing Co Nov. 55 
_ . oe: Nov. ‘55 Gunther Products, Inc July °55 Penick & Ford, Ltd., Inc.......... 55 
ee nes SaNaevins ee 6s 19 Hooton Chocolate Co............ 60 Pfizer, Chas., & Co., Inc.......... 4 
The Best Foods Co.............. 20 EME 5 3 os 60a <8 baie o vvrdasaas 61 
Eg NE Se eae ee 50 Walter H. Kansteiner Company.... 61 Polak & Schwartz Nov. 55 
Kohstamm, H., & Company, Inc... 24 Refined S & Sug: 
Se efine yrups ugars Inc...... 21 
EEE OL PORE roe 17 Maxwell House Div., Speas Company Sept. ‘55 
Clinton Foods, Inc............... 56 General Foods Corp Nov. ‘55 Staley, A. E., Mfg. Company... ... 14 
Corn Products Sales Company.... 18 Merckens Chocolate Company, Inc. 13 Stange, Wm. J., Co Dec. '55 
Cranberry Products, Inc ..Nov. 55 cnateiiis dein Weaaen nities Sterwin Chemicals, Inc........... 8 
atio ine Division, Alli : , 
Dodge & Olcott, Inc.......... Jan. ’56 Chemical & Die Corp Oct. °55 Suni Csanens Dee. & 
wR. Dreyer, Inc. i. .... 0.66.5... 15 National Sugar Refining Co . Nov. ’55 Union Sales Corp.......... Beart 22 
Durkee Famous Foods........... 7 Nestle Company, Inc., The..Third Cover yan Amerigen-Haebler. I 16 
Norda Essential Oil and Chemical Pe a es 
Florasynth Laboratories, Inc. ..July ’55 Company, Inc......... Fourth Cover Wilbur-Suchard Chocolate 
Fritzsche Brothers, Inc........... 9 Nu Coat Bon Bon Company....... 54 Comma; Gres Piet eee. 49 
PRODUCTION MACHINERY AND EQUIPMENT 
The Aluminum Cooking Utensil Greer, J. W., Company........... 11 Sheffman, John, Inc............. 23 
EEE T OE Second Cover Solida Trading Co.............-- 48 
: Lehmann, J. M. Company, Inc. Nov. '55 Standard Casing Co., Inc., The.... 54 
Buhler Brothers, Inc. . ..Dec. °55 Stehling, Chas. H., Co........... 59 
Jabez Burns & Sons, Inc... . June ‘55 — Fiberglas Tray pug. *5§ — Stuatt Hale Co....-.------e-ee 47 
ime Co..... vw, mpany ........ .. Aug. i 
pret Boking Co er . eu a - Taylor Instrument Co............ 28 
Nation quipment hs oa ane q . : 
ween OG. Canver, S865. 06 saldsc.es 46 P Union Confectionery Machinery 
Cincinnati Aluminum Mould Co. Jan. ’56 Niagara Blower Company. ..... Jan. 56 COR Cen ats ed dgadet 63 
Confection Machine Sales Co...... 51 Racine Confectioners’ Machinery Vv Cand ; 
Mach 
Corrigan, J. C., Inc............++ 54 rk a ase BS! , 51, 60, 61 ea he oe ee el 
Currie Machinery Company... June 55 = Rotary Machine Co......... July "55 —- Voss Belting & Specialty Co... .Jan. "56 
The Girdler Company......... Jan. 56 Savage Bros. Co...........++++++ 12 The Woodman Company... .... Jan. *56 
PACKAGING SUPPLIES AND EQUIPMENT 
American Viscose Corp..........- 89 French Glass Co., Inc........ Dec. ’55 Package Machinery Co. Dec. ’55 
Bakelite Company ............-. 87 C. G. Girolami & Co............. 41 : 
: : Rhinelander Paper Company...... 32 
— — wuinging — "55 Heekin Can Co., The........ Oct. ’55 Riegel Paper Concntine. Dec. 55 
Hudson-Sharp Machine Co........ 34 
r Paper Box Corporation.... 38 Stuyvesant Engineering 
H. S. Crocker Co., Inc....... Oct. ’55 Ideal Wrapping Machine Company 44 ComeRt 255 Ga» de eK ads owed sss 36 
: i Sweetnam, Geo I > See 43 
Daniels Manufa tui g Co... Jen. 36 Industrial Marking Equipment... . . 43 w m rge 
Diamond “Cellophane” Products. . . Riek COS COO ins ing ine ane 36 
Doughboy Industries, Inc Dec. ’55 . seit . ani R. C., oe PARLE ES eta rs 
Dow Chemical Co., The.......... 85 Lynch Corporation, Packaging ompkins’ La EVIGO. s+ os eee es 
Machine Division ............. 30 Theale Peckagiog ‘bis : bapa nee 4l 
Eastern Can Company .. Aug. ‘55 Melrose Packaging Corp Dec. "55 
* oe g Dec." Ta aaa ia as a Sa 33 
Exact Weight Scales Co Dec nelietie Bie vs. . 2k. - Oct. '55 
Foxon Company, The Dec. 55 Murname Paper Co............-- 44 Visking Corporation ............. 40 


for February, 1956 











doodlings 


THE NEw year is still young 
enough for it, so here’s our 
prediction for the first half: 
One hundred and eighty- 
two days and at least a few 
sleepless nights. 
e ° ° 
RINGING IN THE New Year: 
Western Candy Conference 
promoters assure us San Fran- 
cisco’s trolleys still go, Clang! 
Clang! Clang! while Boston’s 
NCA Convention bait is 
Brown Bread and Beans! 





HAVING GRANTED A 10 percent promotional discount to 
a pet account—sub rosa, of course—one candy manufac- 
turer began to envision a considerable volume of business 
from this source. But his rage knew no bounds when 
he discovered that many of his competitors had matched 
his own generosity. Then he ranted: “If this business 
goes to hell, the manufacturers have no one to blame 
but themselves!” 


UNEASY LIES the head that wears a wig and uneasy too 
some faces that have been masked for years. 

We hope our allergy for phonies can be kept under 
a reasonable degree of control. 


co ° ° 


THE DAY MAy not be far off when more than one candy 
manufacturing organization will have to have a _psychi- 
atrist on its payroll. 

And the first thing he'll do, after promptings and 
assurances from the directors, will be to couch the 
boss to find out who he is; also what motive he has 
for being in candy business instead of hemstitching, 
buttonhole-making, pretzel-bending or some other of the 
industrial arts lately transformed to sciences. 


IMAGINATION IS THE power that enables us to perceive 
the normal in the abnormal, the opposite of chaos in 
chaos. 

These lines were written by a noted American poet 
and Pulitzer prize winner who was also a lawyer and 
vice president of several Hartford (Conn.) insurance 
companies. His name was Wallace Stevens. 


NEITHER BIG BUSINESS nor the recent rash of mergers 
in business and industry is to be feared, according to 
Harvard University economist Sumner H. Schlichter. Said 
the professor: 

“There are not enough mergers. Many small companies 
and companies of medium size could advantageously 
combine.” 
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IN CONNECTION wITH the industry’s interest in Valentine 


~ by tom sullivan 


INDUSTRIAL ADVERTISING volume this year will reach 
the billion dollar mark for the first time in history, 
Not too much to pay for the blue sky over business 
is it? 
o ° oO 


THE NETHERLANDS Trade Commission advises that through 
the ingenuity of De Gruyter of Holland the younger 
set is now able to read its comics and eat them too. The 
products, it informs the press, are individual milk choco 
late bars wrapped in full color comics of the approved 
variety. 

The Commission’s blurb concludes: “For youngsters, 
after the reading, the most fun naturally lies in the 
eating.” 





Can it be the kids’ preference is for comics over 
chocolate, or wouldn’t you imagine they’d eat the choco 
late first, then read the comics? 


ABIDING BY HIS promise to keep us posted on special 
monthly promotions, Weather B. Fobbs reminds us that 
February and March are Good Breakfast months. Says he: 
“Ice cream makers have been daring enough to im 
sinuate their product into the morning meal. Now, why 
don’t candymakers push coffee-flavored candy drops among (~~ 
the millions who don’t take time even for a slug of 
“Instant,” as they dash for their morning trains?” 













PURSUING HIS suBJECT, Weatherly tells us that the seco 
of the month is Ground Hog Day and also initia 
Kraut and Frankfurter Week. Here, he thinks, the 
people put one over on the beef boys. 


Day on the fourteenth, Fobbs urges manufacturers to 
most of their “hearts” into consumption at an earlier daté 
as February 15th is Ash Wednesday and the beginning 
of the Lenten Season. 


MIRROR-THINKING, says Henry B. duPont, vice president 
of the E. I. duPont de Nemours Co., is giving too much 
of our own and not enough of the other fellow’s view- 
point. What we must have is an exchange of viewpoin 
to give us the whole picture. 










You wILL aGREE that the supplier whose flavor is to 
his own taste may be sure of at least one satisfied cus- 
tomer. 


-_ o co 
AND IF you really want something to mull over between 
these doodlings and the next, here it is: 


A stuffed shirt is often nothing more than a sad sack 
thickly starched. 
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it's hard 
to keep up with 








the demand 


when you use 


NESTLE’S 





Nestlé’s always means chocolate that “tastes like more.” Its 
superior quality, consistently maintained over the years, is 
accepted everywhere as the standard for coatings and liquors. 


ge ae PETER’S* RUNKEL’S ESTLEs 


Atianta ‘ Cambridge, Mass. * Chicago * Cincinnati + Cleveland THE NESTLE COMPANY, inc. 
* Dallas - Denver * Detroit - East Hartford, Conn. - Fulton, 
N. ¥.—Factory - Jacksonville - Kansas City, Mo. - Los 
Angeles + Milwaukee - Minneapolis - New Orleans: New ® trade Mark Reg. 
York + Philadeiphia + Pittsburgh - Portiand, Ore. + St. ; 
Louis - Salt Lake City + San Francisco - Seattle 

















2 WILLIAM STREET - WHITE PLAINS, N.Y. 





























Norda spray-drying experts are 
‘quality sentries,’’ watching 
every operation in the new 
Norda plant 


| Nothing’s known like Norda Nodes... 
spray-dried for you hy Norda 


You really should look into the sind i Norda 
Nodes offer you. 


‘ 


“Flavor it with a Favorite” le s : 
_Norda Nodei Norda Nodes are true flavors, imprisoned and locked in 


very tiny flavor buds, by Norda’s most modern meth 

superior spray-drying. A colloid coat protects Norda N : 
[ . it dissolves instantly in liquids, flooding foods made fro 
0 j 'G ‘4 1 your mixes with fresh, true, unfading, long-lasting pure fruit 


flavors. Norda’s in-blown excellence gives in-grown richness 


to a great range of profitable products. 


Put Norda Nodes through your most demanding quality 
tests. Ask on your business letterhead for free samples today. 


CHICAGO + LOS ANGELES * SAN FRANCISCO * TORONTO * MONTREAL - HAVANA * LONDON °* PARIS * GRASSE * MEXICO CITY 








